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BREAD VARIETY VERSUS STANDARDIZATION 


a EPLIES to the inquiry regarding 
TENE the possibility of aan bread 
| % mea| consumption through a greater 
ware wa, variety in the production of com- 
a mercial bakeries showed wide 
diveryencies of opinion. The excerpts from 
letters here published indicate both the scope 
of the inquiry and the reasoning underlying the 


answers thereto. 
* * 


CARI, L. ALSBERG AND ALONZO E. 
AYLOR, FOOD RESEARCH INSTI- 
‘UTE, STANFORD UNIVERSITY, 

JALIFORNIA: 

\Ye are of the opinion that enlarging the 
varity of breads would produce some increase 
in ‘xe total bread consumption, but no very 
not: »le one. It is quite possible that it might 
be creat enough to justify the policy. How- 
ever, if the object is to cause a very material 
inc’case in bread consumption, we believe that 
this hope is doomed to disappointment. Bread 
in the American dietary represents something 





THE INQUIRY 


T IS sometimes urged that if the baking industry would 

place more emphasis, both in production and publicity, upon 
variety of breads instead of the standardized loaf, the result 
would be an increase in bread consumption as a whole. 

The argument advanced is not new. It is somewhat to 
the effect that what cracker bakers have done through pro- 
duction of a great variety of attractive forms of biscuits 
instead of the old standardized form of cracker might be 
accomplished in other commercial baking through promoting 
the use of many forms of rolls and small pan breads, so that 
bread would not be merely a loaf, but a varied food in many 
attractive forms. 

Some one puts it that, if only plain boiled potatoes were 
eaten, few potatoes would be consumed, but that because of 
the variety in which they are cooked they form a part of 
every meal. 

The Northwestern Miller has invited the views of a few men 
prominent in the industry, in order to present the possible 
advantages of the plan as well as such practical difficulties as 


may suggest themselves. 


like 25 or 30 per cent of the total calorie in- 
take. If it is the plan to raise this intake 
matcrially so as to approach the French dietary, 





meet the need of his customers as to richness, 
quality, size and appearance. And then he 
should add variety with a whole wheat loaf, a 
raisin loaf, a rye loaf and, as a seasonal varia- 
tion, a special loaf with which to hold the in- 
terest of whimsical customers. On occasion a 
competitive loaf might be made, not as a staple 
item, but in order to give relative value to his 
standard and profitably priced loaf. Such a 
loaf will not increase bread consumption, but 
it does offer a means by which to educate the 
public away from the idea that “bread is 
bread.” 

I do not believe it is advisable to make 
each of his standard varieties in several sizes. 
I think bread consumption can be increased 
by baking one size, a pound and a half loaf. 
The pound loaf usually displaces the demand 
for a pound and a half loaf, and so tends to 
reduce bread consumption. Nor do I agree 
with the baker who upsets shop practice, or 
ties up capital in equipment in order that he 
may meet the demand of his customer for 
special sizes and types of bread. Custom made 
bread, like custom made shoes, should sell for 
distinctly higher prices. 








in which bread represents some 50 per cent 
or thereabouts of the calories, we are confident that 
the plan will fail. 

Wherever bread is the central part of the diet, it 
is consumed in the simplest standard form, usually 
even without a spread. In America bread is to a large 
extent a vehicle for a spread, such as butter. Paren- 
thetically it may be stated that our habit of invariably 
spreading butter on bread tends of itself to reduce 
bread consumption, since the caloric value of butter 
fat is very high. 

We know of no staple food that forms one of the 
mainstays of the diet which is consumed by any 
people in a fancy and varied form. It may be per- 
fectly true, as you suggest in your letter, that if only 
plain boiled potatoes were eaten, few potatoes would 
be consumed,—in America. It is not true in those 
countries in which potatoes form one of the main 
staples of the diet,—Ireland, Germany and other Euro- 
pean countries. 

We believe that, so long as the American standard 
of living remains as high as it is, it will be exceedingly 
difficult to increase bread consumption very materially. 
Foods are not like ordinary merchandise. Our con- 
Sumption of food is limited. If it were not auto- 
matically limited for most of us by our appetites, we 
would be travelling the road to obesity. Therefore 
the increase of consumption of one article of food 
necessarily involves decrease in another article. 

If in the American dietary the consumption of bread 
were to be increased, some other food would have to 
be reduced. It is hard to see what other food the 
American family would be willing to reduce in order 
that it might eat more bread, unless it were driven to 
it by the necessity of saving. Therefore, as long as 
the American standard of living remains where it is, 
we see little prospect of increasing materially the 
consumption of bread. It may be increased somewhat 
by making varied bread, but not notably. 


* - 
H. E. BARNARD, SECRETARY AMERICAN 
BAKERS’ ASSOCIATION: 


It will be a real occasion when I have the oppor- 
tunity to read your symposium on “Variety Production 
and Its Influence on Bread Consumption.” 


Copyright, 1924, by The Miller Publishing Co. 


I must confess I don’t know enough about it to 
give you a logical argument, either for or against the 
proposition. However, in an address before the four- 
teenth annual conference of Weights and Measures Offi- 
cials I voiced the opinion of the efficiency engineer. 

As to whether or not breads can be standardized 
like automobile tires, I hope your inquiry will deter- 
mine. I don’t know. I do know that I visited the 
General Baking Co.’s plant in Providence a year ago 
and found it running to capacity on one item, Bond 
Bread in two sizes, and that 90 per cent of the pro- 
duction was on one size alone. That should, when 
studied in relation to the success of the General Baking 
Co., give you the answer. 

But I have before me two reports of bakery condi- 
tions in England and Scotland which show that bakers 
over there make money while selling bread at no profit 
at all, because of the long profit on special items. 
And that’s another answer. 

How can we hope to find any solution which will 
fit, even as approximately as a ready-made suit in a 
Jewish clothing house, the infinite variety of conditions 
which bakers must face? I know a house to house 
baker whose delicious rolls gain him customers for 
bread, and a wholesale baker who thinks he has a 
profitable restaurant business which he has built up 
by catering to the whims of every restaurant pro- 
prietor who wants a special loaf. 

I know many bakers who think their special loaves 
are responsible for their fame and fortune. One of 
these loaves is a split top pound and a half unit, 
another is a twin loaf, another is baked four in a pan, 
another is made with a soft crust, another with a crisp 
crust, another is shortened with butter, another con- 
tains potato flour. I have no doubt any one of these 
loaves, properly made, baked and sold, could be 
exchanged for any other. But do you think the baker 
would agree with me? And do you think any baker 
could increase his sales by collecting half a dozen 
successful formulas and baking all of them? 

If my opinion is worth anything,—and it isn’t unless 
it be that I have no prejudices, because I have never 
had to explain why my pet loaf was a flivver,—it is 
that the wholesale bread baker should develop his 
business around one type of loaf, designed to best 


There is, however, a real opportunity to 
build business with special items which, because of 
their character, must be made at the bench. The hot 
biscuit habit of most southern homes cannot be broken 
with the bakers’ bread. It will give way, and in at 
least one instance is doing so, before the appeal of 
well-made yeast dough rolls distributed hot to the 
grocer and passed on still warm to the home. One 
of the most valuable features of this business is not 
the profit on the rolls, but the introduction into the 
home of an acceptable baker’s product which puts the 
oven of the cook stove out of commission and makes 
home baking a task to be avoided instead of an 
inevitable burden. 

And there you are—bread standardized as to size 
and type, but with sufficient departure from the rule 
to meet the vagaries of food faddists and so to wean 
their confidence and support, and a variety of bench 
made items with which to fill the wants of food shop- 
pers and lend zest to the salesman’s work. 


* * 
DANIEL P. WOOLLEY, VICE PRESIDENT THE 
FLEISCHMANN CO., NEW YORK: 


About a year ago I was talking with a young 
American who has had a bakery in France for a good 
many years. In discussing bread consumption, etc., 
he made the statement that he considered it remark- 
able that the people of the United States could eat as 
much bread as they were consuming. 

I, of course, had given him the figures on bread 
consumption that we always use,—basing the per capita 
consumption on the amount of flour used,—which shows 
that the American consumption is far behind that of 
France. 

He called attention to the fact that the average 
loaf of bread in this country has about 20 per cent 
of other things in it than flour, while the French loaf, 
at the outside, did not contain more than 5 per cent. 

Your mention of potatoes brings up the question 
of what the potato consumption in Ireland would be 
if you suddenly forced the Irish people to eat potatoes 
au gratin rather than eating them as they have done 
for centuries as a background or carbohydrate food. 
The same would apply to rice pudding in the Orient. 

In the United States, the first baker who made a 
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rich loaf of bread naturally had an advantage over 
competing bakers, but as all bread has become rich, 
aren’t we then cutting down the number of loaves that 
the industry could possibly sell if the bread was a type 
that could be used as the French bread is used? 

In our No-Dough-Time process I have seen possi- 
bilities for increasing the bakers’ business. What I 
mean is simply this, that if I were a baker putting 
out a rich loaf of bread, doing a good business due 
to the quality of my bread and the good advertising 
behind it, I would keep up the quality of the bread 
and keep the same advertising appropriation, but I 
would make as a running mate a loaf of bread of 
different character. 

It is almost impossible to suggest formulas, but, 
as a foreigner expressed it, today much of our bread 
is not bread, but almost in the class of a poor cake. 
What I would put out would be a good eating quality 
of loaf, but one that you could eat large quantities 
of and still have a desire for the other things that 
people naturally turn to in their daily diet. 

I have not directly answered the questions you 
asked in your letter, but it does not seem to me that 
a large variety of bread is a proposition that is prac- 
tical for the commercial baker of today. His quality 
production and low costs are entirely dependent upon 
making a few types of bread. Large bakers who go 
in for rolls and many other varieties of small baked 
goods pile up manufacturing costs that are difficult to 
take care of. 

I was at one time very much interested in this 
whole matter, naturally from the angle of increased 
bread consumption, and prepared a paper which I felt 
entirely too radical to be brought out in 1923. How- 
ever, I am sending you this article for what it may be 
worth to you at this time. 

= +. 


W. E. LONG, THE W. E. LONG CO., CHICAGO: 


The subject on which you ask an expression of 
my .views admits of arguments both for and against. 

In my judgment there is a preponderance of logic 
in the concentration of advertising on a special prod- 
uct, the volume of which forms the bulk of a baker’s 
output. 

Modern bakeshop practice is tending toward elimi- 
nation of the many varieties of bakery products that 
have heretofore been made by the baker. I see the 
business gradually tending toward specialization, and 
within a comparatively few years I believe we will 
have several types of bakery specialists, namely, the 
exclusive bread manufacturer, exclusive cake baker, 
and still a third type catering exclusively to restaurant, 
hotel and delicatessen trade. The latter will manu- 
facture every type of roll, including sweet and sponge 
rolls, Vienna and sandwich breads. 

This specialization will lead to intensive exploita- 
tion of all of these varieties of bakery products, and 
will thereby more effectively increase the consumption 
of bakery products than could possibly be done by a 
baker who now makes a large number of varieties. 
Even if such scattering of advertising effort were 
productive of results, it would be a bad thing for the 
wholesale baker whose main volume was pan bread to 
further increase the demand for these varied products. 
It would make for lack of concentration on the part 
of his operative force, make for a more difficult segre- 
gation of his labor costs, and add greatly to the con- 
fusion in distribution. 

Of course, in the operation of small bakeries, it is 
necessary for a man to make a varied line of bakery 
goods, but in cities where large and modern bakeries, 
equipped mainly to make bread, are operated, it is 
much more practical and economical for such a baker 
to concentrate upon the sale of branded pan bread, 
using all of his advertising resources for its exploita- 
tion and setting his principle of operation to accord 
with such shop practice as is most conducive to efficient 
operation and accurate determination of costs. 

In my judgment, when the time will have come 
when the business will be divided up between specialists 
in given lines of production as outlined above, there 
can be no intensive exploitation of bakery products 
conducive to effective increase in per capita con- 
sumption. 

The exclusive cake baker has demonstrated that he 
can increase the cake consumption per capita. He 
can make cakes cheaper and better than can be done 
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by a small department in conjunction with a bread 
bakery. His sales force concentrates upon new ways 
and means of displaying cake and opening new chan- 
nels of distribution. Cake, through his exclusive op- 
erations, is brought more effectively to the attention 
of the consumer than could possibly be done by a baker 
having cakes only as a side line in connection with 
bread. 

The same is true of the exclusive pie baker. Large 
establishments are now maintained and operated ex- 
clusively in the manufacture and distribution of pies, 
and I believe the pie bakers are pretty generally suc- 
cessful. 

If all the miscellaneous lines of bread and rolls that 
are now being made by the average wholesale baker 
were manufactured and sold exclusively by some baker 
catering entirely to that trade, then I believe each of 
these institutions would spend a liberal appropriation 
in advertising its particular products and service, and 
this, in conjunction with the aggressive advertising of 
the baker of pan bread, would have the effect of very 
greatly increasing the consumption of bakery products, 
generally. 

As I have said before, the tendency in all well- 
managed, large bakeshops is toward the elimination 
of these varieties, and as this increases, it is going to 
make a field for the exclusive manufacture of those 
products. 

* 7 
WILLIAM DEININGER, PRESIDENT GENERAL 
BAKING CO., NEW YORK: 


In reference to your suggestion about wholesale 
bakeries making a larger variety of breads than at 
present, would say that this would be exactly reversing 
the present policy of our company, as we lay whatever 
success we may be enjoying to being: able to fill our 
plants to capacity with business of making practically 
only one kind of bread. 

By this policy we have been able to reduce many 
of our operating costs, as well as improving our prod- 
uct both as to quality and uniformity. 

Other baking concerns make a large variety of 
breads and other bakery products, and have been also 
very successful. 

On the whole I believe your suggestion to be very 
timely, and any one in the baking industry following 
it should be very successful unless they wish to special- 
ize on one certain kind of bread, as our company is 
doing. 

. . 
WILLIAM B. WARD, PRESIDENT WARD BAK- 
ING CORPORATION, NEW YORK: 


It would be very fine for the baker to get his 
business on a one-loaf basis, but from what I have 
observed I believe that he will be better off if he will 
give his trade a variety of breads, without going too 
far in that direction. 

The public likes a change once in a while, and I 
think a limited number of pan loaves plus the so-called 
side lines like Vienna, French, rolls, etc., should be 
part of the average baker’s business. 


MANAGER, FREIHOFER BAKING CO., PHILA- 
DELPHIA: 


It has been our policy to carry a variety of breads, 
the most of our plants producing two sizes of pan 
bread, French bread, which is very popular in the 
East, rye bread, raisin bread, whole wheat bread and 
a large variety of seed French, seed rye, etc. 

We believe that a change of diet in bread is just 
as important as a change of diet in other foodstuffs. 
We have found from experience on our retail routes, 
where we have the opportunity of watching the chang- 
ing demand of housewives, that they are frequently 
switching from one of our varieties to another. And 
this, in the final analysis, more or less justifies our 
belief that the consumer will eat more bread, and 
perhaps feel less inclined to change from one baker 
to another, if he or she has an opportunity to select 
occasionally from a variety. 

+ 


WILLIAM H. KORN, MANAGER H. KORN 
BAKING CO., DAVENPORT, IOWA: 
The baking of a large variety of bread and rolls 


adds to the cost of manufacture. Most bakers make 
the mistake not to charge more for special breads. 
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Many of the varieties now made and sold are hand 
made loaves and require twice the time to make up, 
and should be sold at a higher price. It is true that 
more bread will be consumed if a greater variety js 
produced, and to create this demand it costs more 
for advertising. 

Mashed, fried, au gratin or hashed brown potatoes 
cost more than plain boiled; then why not more for 
a loaf of Vienna bread? 

Not wanting to change the subject, why do all the 
doctors, when putting a patient on a diet, recommend 
white bread as the first food to strike off the list? 
Find aman who is trying to reduce his girth measure, 
and there are a lot of them, and he is off of white 
bread. Nor does he always eat whole wheat or rye, 
which is recommended by the doctors, sometimes. 

. * 
P. F. PETERSEN, PRESIDENT PETERSEN & 
PEGAU BAKING CO., OMAHA: 

I believe you are right, that perhaps the baking 
industry should place more emphasis, both in procuc- 
tion and publicity, upon the idea of breads in order 
to coax the consuming public to eat more wheat brvad. 
The only trouble is that, the more varieties of bread 
you make, the more hand work, and the skilled worker 
we used to have in the olden day is conspicuous by 
his absence. 

Making many varieties and shapes of bread, sine 
baked on the hearth, and some in tins, is bound to 
make the loaves more costly to the consumer. Ther. is 
sure to be greater waste. We are now making a grat 
many varieties of bread and rolls, of all shapes «ad 
sizes, but our greatest production is a standard «ize 
loaf. 

I think the retail baker has a better chance of 
exploiting various shapes and sizes of rolls and bakery 
goods than has the wholesale manufacturer. 

Be that as it may, it is a subject well worth stucy- 
ing by the entire baking fraternity. Anything tht 
will induce the public to consume more wheat in tie 
shape of bread is well worth trying. 

* + 
C. E. WERNIG, WERNIG’S SUNLIT BAKERY, 

GREEN BAY, WIS: 

Judging from my own experience, I should sy 
the baking industry could well afford to pay more 
attention to a reasonable variety of breads. 

Standardization may be the most profitable course 
for some individual bakers to pursue, but we nevd 
only refer to the growth of the meat packing, biscvit 
manufacturing and other food producing industrivs, 
for conclusive evidence that variety promotes greater 
consumption as a whole. 

° a 
WILLIAM M. REGAN, PRESIDENT REG.\N 
BROTHERS CO., MINNEAPOLIS: 


This is a case that, like all other questions, has two 
sides to it, and arguments of more or less merit «in 
undoubtedly be advanced in favor of either view on 
the subject. 

It is possible that, if bread bakers put out a 
variety of loaves and a number of kinds of breid 
over and above the various ones now on the markt, 
there might be some increased demand for bake’s’ 
bread, but on the other hand the cost of maki.g 
various kinds of loaves and of distributing thm 
through the retail grocery trade would undoubted'y 
increase the cost per loaf and undoubtedly incre«-e 
the cost to the consumer, and public sentiment is 
radically opposed to any innovation that increases t':¢ 
cost of living or raises prices on the ultimate consum: °. 

The tendency among the larger baking establis \- 
ments, the country over, is to reduce the variety °f 
loaves, establishing more uniform standard sizes aid 
shapes, and by a large volume of output on standa d 
sizes and kinds to reduce the cost per loaf and gi\¢ 
the public the benefit of the reduction in cost, eith r 
in lower prices per loaf or in higher quality of tic 
bread, or by better service in the distribution amd 
selling departments. 

For some time past the expense of the servicc 
necessary to distribute bread after it has been manu- 
factured has been steadily climbing, and the ret@il 
dealers and the consumers demand a great deal more 
service, more frequent deliveries, and other things tht 
add very materially to the price of the bread. 


(Continued on page 908.) 
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“Teter Sims come down out of the hills the other day,” said 

Old Dad Fetchit of the Fish River Roller Mills, ‘‘to see ef 

mebby he couldn’t get Pap Stone, up to the store, interested 

in tradin’ off some groceries for a coon dawg that 

f. . 

- ye -teter wanted to get shet of. Pap 

cy = didn’t warm up none whatever, 
; ef = allowin’ that coon dawégs was so 
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roceries. Finally to shet Teter 
ys, off he said to him that ef he wanted 
~ to get on a tradin’ basis he’d have 
| VS as = to get Secretary Wallace to pass a 

. ai Suv’ ment law makin’ the index of a coon 

OF! dawg the same as the side meat ratio so’s a feller 
i (could make a swap even up. Last I heard Teter was 
rarin’ around allowin’ the country was goin’ plumb to hell.”’ 
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EAT LESS WHEAT 


T' HE fate of the McNary-Haugen bill continues doubtful; its 

strength rests largely in the congressional belief that the session 
must not end without the accomplishment of some piece of farm relief 
legislation. Amendment follows amendment in the effort to bewilder 
opposition into silence. If Congress can be tricked into believing that 
thcse amendments are actually satisfactory to the measure’s opponents, 
the bill may pass. 

No possible changes in detail can alter the fact that the object 
of the McNary-Haugen bill is to fix minimum prices. Let the banker 
who favors it consider the possibility of a government-fixed investment 
rate; let the wholesale distributor face a minimum fixed price for tex- 
tiles or groceries ; let the newspaper publisher decide whether he wants 
the government to establish an artificially high price for print paper. 

Those who believe in price fixing are justified in advocating the 
McNary-Haugen bill; those who do not so believe must not be deluded 
by meaningless amendments, and their representatives and senators 
must be made to know unequivocally what their constituents think. 

No one denies that an artificially high fixed price will bring about 
an increased wheat production; nobody in his right mind can fail to 
see that arbitrarily advanced prices for wheat will mean a lessened 
consumption of wheat products. 

The McNary-Haugen bill aims to lessen the domestic consumption 
of wheat by increasing the price to the consumer, and at the same time 
to enlarge the domestic supply by encouraging the farmers to extend 
their wheat acreage. Its title should read thus: 


Raise More Wheat; Eat Less Wheat. 


Let those who believe in raising more wheat and consuming less of 
it as a cure for the troubles of the wheat farmer rally to the support 
of the McNary-Haugen bill. Let all who recognize that the remedy 
lies in adjusting the supply to the demand use the next few days to 
no'ify their representatives and senators that the farmer must not be 
sacrificed to the selfish interests of those who would willingly give him 
a year or two of illusory prosperity as a forerunner of a decade of ruin. 








the long term sale serves to break down 
prices, oversupply markets in advance of 
need and create additional speculative 
hazards for the mills, it is a trade evil. 
That to some degree it does all of these 
things is equally certain. That it does 
all of them to such an extent as to con- 


THE LONG TIME SALE 
ew. every part of the trade The 
Northwestern Miller receives com- 
plaint of the evils of the long time flour 
booking. Usually the complaint is ac- 
companied by some suggestion as to how 





the practice may be curbed or discon- 
tinued. It has even been suggested that 
it constitutes competitive discrimination 
subject to prohibition by the Federal 
Trade Commission. 

It cannot be denied that, in so far as 


stitute a serious interference with normal 
business in flour is doubtful. 

The long time sale of flour is largely, 
perhaps wholly, limited to large bakery 
buyers,—a class of trade from which 
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most millers have long since ceased to 
hope to secure a profit. It does not, in 
the case of these large buyers of un- 
doubted financial strength, involve any 
question of the integrity of the contract 
in the event of a market decline. Equal- 
ly, it creates no problem of resales at 
less than current mill prices on an ad- 
vancing market. The flour always is sold 
to a consumer, and is off the market as 
soon as sold. 

To the extent that these things are 
true, the evil of the deferred shipment 
sale is one for the seller alone to con- 
sider. He alone undertakes the hazard, 
and competition for the business is lim- 
ited to those who are willing to incur 
the same risks. No miller is forced to 
enter the long time shipment practice; 
it touches him only as he seeks its com- 
pany. 

This should not be taken as in any 
sense a defense of the long time con- 
tract. it is merely a simple statement 
that the practice exists, doubtless will 
continue to exist, and, to a very consid- 
erable degree, affects no one save those 
disposed to be affected. Some millers 
willingly participate in the business. 
Others see only danger and disaster. The 
solution is obvious. Those who have no 
taste for the business should leave it for 
those who have. If the latter come to 
disaster theirs will be the penalty. 





THE COLD FACTS 


WO millers represented by the same 

broker in New York recently entered 
into an exchange of confidences regard- 
ing their opinion of him. An extract 
from one of the letters exchanged is here 
quoted, not in warrant of the truthful- 
ness Of what is stated therein, but rather 
in exemplification of the force and vigor 
with which a miller can express himself 
when sufficiently heated by the fires with- 
in him: 

“Evidently Jones gives you the same 
strongarm treatment he gives me. Sev- 
eral times we have had some pretty sharp 
tilts over his attempts to cram a fool 
price down my throat. The cold fact 
of the matter is that neither Jones nor 
his associate Brown are salesmen in any 
sense of the word. This is more par- 
ticularly true of Brown than of Jones. 
They are primarily buyers. They buy 
for their customers instead of selling for 
the mill, 

“If your price is not the lowest in the 
market it is immediately absurd, ridicu- 
lous, utterly impossible, very discourag- 
ing, and shows that you are not anxious 
to do business. There are times when I 
am tempted to tell them to go to the 
devil. The amount of flour we sell to 
that market can be put in your eye. I 
don’t believe we sell as much as you do. 

“It is no uncommon thing for Jones 
to wire us a price fifty cents under cost, 
and rub it in by assuring us it is a very 
handsome offer. Last fall he gave us 
his word ‘in all seriousness’ that millfeed 
was in for a big advance, and that we 
should anticipate it by selling flour ahead. 
Anything to get the fifteen cents. About 
six months ago I wrote him that we 
wished to discontinue, but he came back 
and talked me out of it. At one time 
Jones was a good representative, but 
that was before the advent of Brown.” 

The Northwestern Miller has substitut- 
ed names for the principals named in the 
indictment. It hopes they will not be 
able to recognize themselves. Neverthe- 
less, if they do, Jones will be left with 
something the better of the argument. 
He, at least, was all right at one time; 


889 


Brown, on the contrary, has neither back- 
ground to justify his past nor prospect 
of redemption with which to look to the 
future. 





UNIFORM COST ACCOUNTING 


Ko® the past three years and more 
it has been repeatedly argued that 
the best protection for the entire milling 
industry against the ruinous competition 
of prices representing less than actual 
cost would be the general adoption of 
some form of uniform cost accounting 
system. Most millers have agreed on this 
point in theory, but its practical working 
out has involved difficulties which, so far, 


‘have not been overcome. 


Meanwhile, the Chamber of Commerce 
of the United States, working through 
its department of manufacture, has been 
carefully investigating this problem, and 
has now issued a series of three pam- 
phlets covering the whole subject of uni- 
form cost accounting in trade associa- 
tions. The first of these pamphlets dis- 
cusses the general organization of ac- 
tivities preparatory to working out the 
cost accounting system, the second out- 
lines the work of the cost committee it- 
self, and the third explains the method 
of installing the system by individual 
concernst 

The Millers’ National Federation, and 
likewise every miller who understands the 
potential value to the whole industry of 
such a uniform cost accounting system, 
cannot do better than study these three 
pamphlets, requests for which should be 
sent to the Department of Manufacture, 
Chamber of Commerce of the United 
States, Washington, D, C. Representing 
as they do the experience of many and 
widely diversified industries, they show, 
not what somebody thinks ought to be 
done, but what has actually been accom- 
plished, and thus point out a definite and 
satisfactorily tested way which the mill- 
ing industry, if it be so minded, may 
safely and profitably follow. 





HONEST AT LEAST 


A NEW scheme for farm aid reported 
to be under consideration by the 
farm bloc in Congress proposes to place 
an excise tax of a dollar per barrel on 
all flour sold for domestic consumption, 
the one hundred million dollar fund so 
created to be distributed among wheat 
growers as a special bonus. Obviously, 
this unique proposal cannot come up for 
action at the present session of Congress. 
It is doubtless merely a reserve plan, 
available for semi-serious discussion on 
some other pre-election occasion. 

The direct excise plan has the merit 
of honesty. In this it differs from the 
devious method of the McNary-Haugen 
and similar proposals, which seek to ac- 
complish the same thing through charging 
the domestic consumer with the loss on 
the exported surplus. It is a straight- 
forward and recognizable hold-up of the 
consumer for the benefit of the producer. 

It is a pity that the present Congress 
cannot be made to cast a record vote on 
this simple proposal. Interest would at- 
tach to the yeas and nays of those mem- 
bers who are now active in support of 
legislation which seeks to accomplish the 
same purpose with the aid of numerous 
detour signs. All of these farm-aid pro- 
posals necessarily depend for their suc- 
cess upon raising the price of farm 
products to the consumer. Why not, 
therefore, minimize the machinery and 
apply the scheme by direct action? Out 
of my pocket and into yours is language 
so simple that all can understand. 
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(Special Telegrams from Correspondents of 
The Northwestern Miller, May 28.) 

Puiaverenta, Pa.—Flour limits are 
generally firmly maintained, but demand 
is only moderate, Millfeed is dull and 
weak to sell. 

New York, N. Y.—The flour market 
shows better feeling and slightly im- 
proved conditions. Prices are firm, at a 
level slightly above quotations of last 
week, 

Prrrssurcu, Pa.—The flour market 
opened weak and inactive. Little busi- 
ness was done, although shipping direc- 
tions were good. Millfeed prices are 
firmer, and there is a more active de- 
mand. 


Nasuvitte, Tenn.—Little change was 
noted in the flour market the first part 
of the week; a few more scattering or- 
ders for current needs were being 
booked. The market is steady. Millfeed 
is quiet. 

Mitwavuxee, Wis.—Flour sales remain 
confined to quick needs, but the number 
of buyers is increasing. Prices are steady 
and unchanged. Rye flour is quiet at 
former limits. Millfeed inquiry is better, 
but sales are slack, Prices are nominal- 
ly unchanged. 

Cuicaco, I11.—There is a slightly bet- 
ter demand for flour so far this week, 
and there are also freer shipping direc- 
tions. Prices are practically uhchanged. 
The feed market is a little easier. The 
larger northwestern mills are offering 
more freely, and demand is light. Prices 
are down 25@50c. 


Boston, Mass.—There is a continued 
dull demand for flour, with pressure to 
sell all grades. The trade is only meet- 
ing pressing needs, as arrivals the past 
week have been good. There is a better 
demand for wheat feeds, with the mar- 
ket firmer. Other feeds are also firmer, 
with fair trade reported. 


Kansas Crry, Mo.—Flour and feed 
quotations are generally unchanged. The 
volume of flour sold the first of the week 
is somewhat less than that of correspond- 
ing days of the preceding week, when a 
rather substantial gain was _ reported. 
Shipping instructions are about on a 
parity with those of a week ago. 


Battimore, Mv.—Flour is held strong 
by most mills, winter and spring, with 
trade hesitating about paying current 
rates, but they will soon be grabbing 
for everything in sight if the present un- 
seasonable weather continues much long- 
er. Feed is nominally steady and inac- 
tive. All quotations are unchanged, 


Winnirec, Man.—Domestic sales of 
flour are small in volume at unchanged 
prices. Export trade is fairly good, and 
oriental markets are showing a little 
more activity. Wheat seeding in the 
prairies is practically completed, and 75 
per cent of the coarse grains is sown. 
General conditions are satisfactory, but 
cold weather is retarding growth. 


Toronto, Ont.—Canadian flour drags. 
Higher cost has killed business. Domes- 
tic patents advanced 20c bbl to $6.50 for 
top patents, on May 26, and export pat- 
ents are 6d higher to Great Britain, 
making London 35s 6d, May to August 
shipment. Millfeed is steady at last 
week’s decline. Weather east of lakes 
is cold and wet, retarding field work and 
growth. 


Co.umsBus, On1o.—There is no change 
in demand for flour. Buyers are all 
marking time in using up their old sup- 
plies, and holding off buying until prices 
are lower. Some mills are trying to 
force the issue by cutting prices out- 
rageously, but with one or two excep- 
tions no business has resulted at the cut 
prices. Feed is a little stronger, with 
demand only fair. 


Sr. Louis, Mo.—The flour market is 
dull. Mills are advancing prices on ac- 
count of the higher wheat and compara- 
tively low ruling values on millfeed, but 
buyers are not following, and are dis- 
playing little interest in the action of 
the market. Practically no new business 
is being done, except in small lots to 
established trade. The millfecd market 


is quiet, and prices are tending down- 
ward. 
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MACARONI STRIKE FAILS; 
PLANTS RESUME OPERATION 


New Yorx, N. Y.—The macaroni strike 
is over. It was impossible for the men 
to win, as of course macaroni could easily 
be shipped into New York. The strikers 
gradually returned to their places, and 
on Monday, May 19, the macaroni plants 
were practically back to normal running. 
Most of the men have been given their 
jobs, exceptions being made in the case 
of instigators of the trouble. Demand 
for semolina was active upon resumption 
of operations in the macaroni plants, but 
there was not much business, as the price 
of semolina was up, being quoted on May 
20 at 4%c lb. The semolina trade feels 
confident that buying will be resumed at 
this price, as macaroni manufacturers 
have very little on hand. 

W. QuacKENBUSH. 





STATE ENTERPRISES CAUSE 
HUGE LOSS TO AUSTRALIA 


Metsourne, Vicroria.—In the opinion 
of Sir Arthur Cocks, treasurer of New 
South Wales, one of the chief causes 
of the high taxation in ‘Australia has 
been the entry of different governments 
into business enterprises. Allowing for 
profits on some of the enterprises, he 
said, recently, the incredible total of 
£7,661,988 has been absolutely wasted. 
Most of that has been loan money, which 
has meant that taxpayers have had to 


find about £459,719 annually in interest. 
Every tax payer, therefore, must be pe- 
nalized until that money has been paid 
back. The principal losses have been 
£2,600,000 on the shipping and ship 
building activfties of the federal gov- 
ernment, and £1,628,000 on war service 
homes. 
Cuartes J. MatrHews. 





INNOVATION BAKING PLANT 
IN CHICAGO IS OPENED 


Cuicaco, I1u.—The new plant of the 
Innovation Daytime Bakeries, 1125 Ar- 
gyle Street, Chicago, was formally 
opened to the public the evening of May 
24. C. H. Meyering, proprietor, had is- 
sued invitations to his customers, and 
they responded in great numbers, sev- 
eral thousand taking advantage of the 
opportunity to inspect this beautiful new 
retail bakery. Fine bread knives were 
given to those who presented invita- 
tion cards. 

The store and bakery proper were dec- 
orated with large bouquets of flowers 
sent Mr. Meyering by friends and mem- 
bers of the allied trades. Refreshments 
were served, and there was dancing un- 
til midnight. The new establishment can 
truly be termed an innovation in retail 
shops, and is one of the finest in this 
country. A full description of it was 
published in the April 23 issue of The 
Northwestern Miller. 

S. O. Wenner. 
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The following table shows the flour output 
at milling centers for the past two weeks 
with comparisons, in barrels: ’ 











May 19 May 29 

May 24 Mayi17 1923 i929 

Minneapolis ...206,083 205,463 219,000 237,145 
Bt, POR .cccvce 14,716 12,849 11,775 8 919 
Duluth-Superior 16,745 12,990 19,115 21,469 
Milwaukee ..... 2,000 3,800 6,000 7,099 
Totals .....0. 239,544 235,102 255,890 273. 855 


Outside milis*. .187,758 213,713 162,749 | 


Ag’gate sprg.427,302 448,815 418,639 4:6. 76 


St. Louis ...... 29,800 23,200 30,200 10,109 
St. Louist ..... 45,900 43,200 28,700 °0,¢59 
ee!) ae 126,586 123,988 96,130 15,959 
Rochester ..... 4,900 5,650 6,100 7,309 
CRICABO ...200> 33,000 37,000 21,000 5,500 
Kansas City.... 97,151 84,100 98,680 <3, 609 
Kansas Cityt...237,087 246,666 275,845 2:6 799 
OMGRS «ccccess 12,530 15,262 16,290 (4,600 
St. Joseph ..... 36,240 26,197 26,165 165 
BOIIRS ceccccces 15,735 14,800 22,840 

Wichita ....... 19,781 32,203 29,685 .1.695 
Toledo ........ 36,200 34,300 29,000 300 
DWelegot «ceva 92,788 57,540 64,575 645 
Indianapolis ... 7,542 6,164 6,055 870 
Nashville** ....104,607 88,799 81,135 1): 469 
Portland, Oreg.. 31,412 25,792 ...... 785 
Seattle ........ 21,784 20,663 20,720 860 
BROOM. icccoce 28,537 25,347 12,135 740 


PERCENTAGES OF ACTIVITY 
The following table shows the percen ges 





of activity of mills at various points. The 
figures represent the relation of actual \ «ek- 
ly output of flour, as reported to The N rth- 
western Miller, to possible output on (ull- 
time schedule, operating six days per ek: 
May 19M y» 20 

May 24 May17 1923 922 

Minneapolis ...... 37 36 39 44 
BC. POW cccccccces 59 52 50 35 
Duluth-Superior .. 45 35 52 58 
Milwaukee ........ 17 32 38 44 
Outside mills* .... 55 54 48 35 
Average spring.. 43 43 43 41 
BE, TOG cccccvses 46 36 60 59 
St. Louist ..... soo Oe 49 36 40 
er 76 75 58 82 
Rochester ........ 26 30 33 40 
CE S06 eee cens 82 92 52 71 
Kansas City ...... 64 55 74 73 
Kansas Cityt ..... 45 49 53 55 
REE chtwexe cave 50 61 79 77 
J eee 76 49 55 53 
CO 37 49 “ 
Wichita . 50 46 38 
Toledo .. 75 60 32 
Toledof 60 50 35 
Indianapolis ...... 38 31 27 35 
Nashville*® ....... 54 50 42 51 
Portland, Oregon.. 50 41 ~_ 23 
ne 41 39 39 56 
TOOGRG cccecceves 50 40 21 24 
Detals .ccceccece 53 51 46 50 
*Minnesota, Dakota and Iowa mills,  ut- 


side of Minneapolis and Duluth. 

tFlour made by mills outside of St. Li uis, 
but controlled in that city. 

tFlour made by group of southwes ern 
mills outside of Kansas City, but inclusiv« of 
mills at Wichita, Salina, Omaha and St. 
Joseph. 

{Flour made by central states mills, in- 
cluding those of Toledo. 

**Flour made by southeastern mills, in- 
cluding Nashville. 


SPILLERS COMPANY OFFER 


British Milling Concern Makes Proposa! for 
Purchase of Calgary Plant, Canada 
Press Dispatch States 


A Canadian Press dispatch from ‘ al- 
gary, Alta., states, under date of May ’1: 

“Another step in the negotiations w! ich 
may lead to the investment of betwen 
$12,000,000 and $15,000,000 in west rn 
Canada by the Spillers Overseas In«\:s- 
tries, Ltd., was taken here this morn:ig, 
when W. B. Sifton, representing the + 1b- 
sidiary company of the great British n 'll- 
ing consolidation, made the directors of 
the Alberta Flour Mills, Ltd., an o'er 
for the control of the local compi 'y. 
This offer, if accepted, will mean he 
reorganization of the companies; Spil’ :rs 
to find money to complete the plant, «nd 
operation of the mill as soon as com) ‘t- 





“If this offer is acceptable to the |i- 
rectors and shareholders of the Albe ta 
Flour Mills, Ltd., said Mr. Sifton, bu 4- 
ing operations would start as soon as he 
legal formalities were disposed of. 

“Questioned about the rumored p '- 
chase of control in the Alberta Pac ‘ic 
Grain Co. by Spillers, Mr. Sifton said 

“ ‘Negotiations have taken place. T! ¢y 
are still going on, but there is noth 1g 
to announce at the present time.’” 


Through a feed pool, 4,452 eastern 
farmers were supplied with 33,000 tens 
of feed in 1922. In 1993, 11,327 farm- 
ers were supplied with 91,719 tons, this 
quantity representing 4,500 carload:.— 
90 trains of 50 cars each,—approximately 
30 cars for every working day for six 
months. 
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McNARY-HAUGEN BILL 
EXPECTED TO REACH 
VOTE AT WEEK END 


Wasuincton, D. .C., May 27.— 
(Special Telegram)—Consideration 
of the McNary-Haugen bill will be 
resumed in the House Thursday, and 
a vote is expected to be reached Sat- 
urday or Monday. Numerous amend- 
ments, it is anticipated, will be of- 
fered by opponents of the bill, with 
a view to radical changes in its pro- 
visions before the final vote is taken. 

Cuartes C. Harr. 





| NEW YORK MASTER 


BAKERS IN MEETING 


Semiaunual Convention at Buffalo with Rep- 
resentative Attendance—Two Busy 
Days Provided by Programme 

Berravo, N. Y., May 27.—(Special 
Telegram)—With representatives from 
every department of the baking industry 
in attendance, the semiannual conven- 
tion of the New York State Master Bak- 
ers’ \ssociation opened here this morning 
with iwo busy days in prospect for the 
delegates. Convention sessions were held 
in the Hotel Statler. 

Prayer by the Rev. George Fred Wil- 
liams, of Buffalo, opened the convention. 
Mayor Frank X. Schwab extended Buf- 
falo’s official welcome, assuring the bak- 
ers of the freedom of the city. The re- 
sponse was given by E. J. Hotchkiss, 
state president. 

John M. Hartley, of Chicago, secretary 





Retail Bakers’ Association of America, 
gave an address on “Co-operation.” He 
handled this subject without gloves, 


pointing out that co-operation does not 
mean the elimination of competition, but 
rather that bakers shall act as a unit 
when legislation affecting raw material 
which they use, or the conduct of their 
business, menaces the industry as a whole. 

Mr. Hartley declared the next two or 
three decades are very likely to see 
government regulation of the baking in- 
dustry or perhaps a semicontrol similar 
to that which the Interstate Commerce 
Commission exercises over the railroads. 
He pointed out that control may be had 
in two ways. One of these, indorsed by 


. Herbert Hoover, Secretary of Commerce, 


favors the creation of incorporated trade 
associations which have power to estab- 
lish codes of ethics and regulate prac- 
tices within their industry. The other 
way is by the more direct federal con- 
trol. Mr. Hartley said there are too 
many casuals in the baking business, men 
who have practically no investment. It 
is difficult to compete or co-operate with 
the man who has nothing to lose, he de- 
clared. 

E. K. Keirstead, of New York state, 
treasurer, showed an association balance 
of $1,878 on hand. 

D. P. Chindblom, of The W. E. Long 
Co., Chicago, discussed methods of con- 
verting profits into losses. He pointed 
out that many bakers who are earning 
a profit through the absence of real com- 
petition acquire a sense of false pros- 
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cent. 
from 42 per cent of capacity to 49. 


of 1922. 
featureless. 





THE WEEK IN MILLING 


Flour mill activity for the week of May 18-24 showed a slight but 
fairly general gain over the previous week. The spring wheat mills re- 
rted a flour output representing 43 per cent of capacity, unchanged from 
the week before; Minneapolis showed a one point gain, from 36 per cent 
to 37. The hard winter wheat mills of Kansas-Oklahoma-Nebraska reported 
a one point gain, from 51 per cent to 52; Kansas City itself advanced from 
55 per cent to 64. The Ohio-Indiana-Michigan soft winter wheat mills’ 
output held unchanged at 60 per cent. 
per cent; the southeastern mills reported a four point gain, to 54 per 
cent, and the mills of the St. Louis district gained five points, to 49 per 
The North Pacific Coast flour output showed a seven point advance, 


Flour prices have shown a slightly stronger tendency, quotations on 
May 27 averaging 5@10c per bbl higher than the week before. 
almost entirely due to the continued weakness of wheat feeds, which are 
now lower than at any time since the low point reached in the late summer 
Wheat prices have remained steady, the market being largely 
Inquiry for flour has been fair, but with the fate of the 
McNary-Haugen bill still hanging in the balance, nobody wants to push 
forward sales. The export flour trade has been relatively quiet. 


The Millers’ National Federation has begun its campaign for members 
In general, the milling industry and 
flour trade are marking time, awaiting the outcome of the congressional 
debate on the McNary-Haugen bill, and also further developments as to 
the wheat crop, prospects for which continue, on the whole, good. 


under the new plan of organization. 


Buffalo advanced one point, to 76 


* 


This is 








perity. He asserted that when real com- 
petition develops, such firms often fail. 
Another great cause of failure is sale of 
goods at too low a price, he said. 

On Tuesday afternoon the bakers were 
guests of Buffalo millers on a sight- 
seeing tour of Niagara Falls. An infor- 
mal dinner closed the first day’s pro- 
gramme. Business sessions were to be 
resumed Wednesday morning. 

P. D. Fannestocx. 


CONGRESSMAN’S ATTACK ON 
JULIUS BARNES ANSWERED 


Wasuincton, D. C.—Representative 
Larson, of Minnesota, made a ringing 
reply on the floor of the House ee | 
the debates on the McNary-Haugen bil 
to charges of his colleague, Representa- 
tive Schall, to the effect that Julius H. 
Barnes, president of the war-time Grain 
Corporation, had been guilty of irregu- 
larities. Mr. Larson said: 

“Last Tuesday my colleague, Mr. 
Schall, of Minnesota, in discussing the 
McNary-Haugen bill, made a statement 
in which he attributed nepotism and graft 
to Julius H. Barnes while acting as the 
head of the Food Administration Grain 
Corporation. I was not present when Mr. 
Schall made that statement. Had I been, 
I would have called him to account then 
and there. When I read it in the Con- 

ressional Record I was shocked at such 

agrant and reckless abuse of congres- 

sional privilege and immunity. I could 
not imagine what motives prompted my 
colleague to utter such a false and slan- 
derous charge against Mr. Barnes. 

“I have just received from Mr. Barnes 
the following telegram, which I shall read 
into the Record. It is a complete refu- 
tation and answer to the charge: 

“The Congressional Record, May 20, 
quotes Representative Schall, of Minne- 
sota, stating, “After all expenses were 





paid—and they were enormous, the chair- 
man, Julius Barnes, putting his son in at 
a salary of $30,000 a year—there was still 
left over $70,000,000. This money came 
directly out of the pockets of the farm- 
ers.” In the interest of common fairness 
and decency will you please have the 
Record correct the manifest abuse of this 
congressional immunity, where the most 
casual inquiry would have ascertained 
that my only son was then 14 and at 
school. The similarly loose and inaccu- 
rate statements regarding the operations 
of the Grain Corporation as a war 
agency can be dismissed with the state- 
ment that every wheat grower for three 
years received the full pledged price of 
the government guaranty; that the Grain 
Corporation, handling billions of dollars 
of commodities, including many others 
than wheat, aimed to make no profit, 
yet to avoid losing money contributed by 
taxpayers through the Treasury, and suc- 
ceeded in closing these enormous opera- 
tions with a profit of approximately 1 
per cent on the turnover and a sum 
barely more than interest on national 
funds employed.’ ” 
Cuartes C. Harr. 





RULING ON TITLE TO FREIGHT 
That freight is shipped under an order 
bill of lading attached to draft drawn 
for the purchase price upon one who 
has contracted to buy the goods does 
not necessarily show that title remains 
in the seller in such sense that he cannot 
hold the buyer liable for the purchase 
price, held the Texas court of civil ap- 
peals in the case of’ Hamilton Mill & 
Elevator Co. vs. Rayford, 255 S.W. 1017. 
The controversy in this case centered 
about the seller’s right to recover the 
agreed price of a corn shipment, which 
was rejected by the buyer on account 

of its having deteriorated in transit. 

A. L. H. Srreet. 
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COMMISSION ASKED 
TO STUDY SEC. 28 


House Bill Calls for “Deliberate and Pains- 
taking” Consideration of Preferen- 
tial Rate Provisions 


Wasuincton, D. C.—The next move 
of those who made the successful fight 
against enforcement of section 28 of the 
merchant marine act, it is understood, 
will be directed toward the passage of 
House joint resolution 253 introduced 
by Representative Charles Brand, of 
Ohio. This resolution, which has been 
reported favorably from the House com- 
mittee on merchant marine and fisheries, 
provides for the creation of a commis- 
sion consisting of representatives of both 
branches of Congress and several ad- 
ministrative agencies of the government 
to look into and report upon the suspen- 
sion of the operation of the preferential 
rail rate provisions of the section. 

The special commission would consist 
of four members of the House of Rep- 
resentatives, two of whom would be 
members of the committee on merchant 
marine and fisheries and two members of 
the committee on interstate and foreign 
commerce; four senators, two of whom 
would be members of the commerce 
committee and two members of the 
committee on interstate commerce, and 
four additional persons, to be designat- 
ed, one each, by the Secretary of State, 
Secretary of Commerce, the Interstate 
Commerce Commission and the United 
States Shipping Board. 

“Because it is generally understood 
that the problem of applying section 28 
to the commercial interests of the United 
States is of the greatest complexity,” the 
House committee said in its report, 
“your committee was unanimous in the 
belief that for the protection of Ameri- 
can citizens engaged in the export and 
import business of the country it is es- 
sential that the most deliberate and 
painstaking study be given to it before 
lifting the proposed suspension of the 
provisions of section 28. The creation, 
therefore, of a commission of 12 capable 
persons having intimate knowledge of 
the subject of transportation by rail and 
water is considered as being of the high- 
est importance at this time.” 

Representative Walter H. Newton, of 
Minnesota, author of a bill, also favor- 
ably reported, which would amend the 
provisions of section 28, has announced 
that he favors the concentration of ef- 
forts behind the Brand resolution, 


Cuartes C. Harr. 








PRICES OF RESELLERS 
BELOW MILL FIGURES 


Lonvon, Enc., May 27.—(Special Ca- 
ble)—Business is practically impossible 
at present mill prices, especially as re- 
sellers are willing to accept much lower 
values. Canadian mills offer top patents 
at 38s@38s 6d ($5.78@5.85 per bbl), ex- 
port patents at 35s 6d@36s ($5.39@5.47 
per bbl), c.i.f. Australian offers are 
steady at 32s 6d near by, 34s forward, 
but sales are slow. Home milled straight 
run is selling equal to 33s ($5.01 per 
bbl), c.i.f., making competition severe. 


C. F. G. Rarxes. 








Flour and millfeed quotations, reported to The Northwestern Miller as of Tuesday, May 27. 


Jutes; millfeed per ton, packed in 100-Ilb sacks. All quotations on basis of carload lots, prompt delivery. 


FLOUR— 
Spring QUE BUNGE 6555 05.00 sn0i0s00 00406042 
Spring standard patent ........ pari od ox ee 
SPTING GHW GH Ghisinessdvccosecescecsces 
Hard winter short patent................... 
leti(‘<‘“‘ SS 
Hard Wie Ge 6s 0.0.06 60.4400050 65008 


Soft winter short patent..........ccccccsees 
Soft winter. GHMMMEE c.cccs ces. cccsccccccecs 
Bott winked Ty GUNN oc os ic staccccccsccs 


Rye GOWR Mais kasna cs sé pecs sisavciese 
es J erent aees pent: 


FEED— 


esa er 
Hard winter bran 
DOS WEN I opie ak rea G6 soves socvesss 


Standard middlings (brown shorts)......... 


Flour middlin 
Red dog GS Carag sherta) .....0..00-... 


eee ee ee ee ee 


Family patent 
SR $6.00@6.40 (49's) 
San «++@7.10 


*Includes near-by straights. 


tNash ville prices basis f.0.b. Ohio 


SUMMARY OF FLOUR AND MILLFEED QUOTATIONS 


River points for soft winter wheat flour and feed. 


Unless otherwise noted, flour per bbl of 196 lbs, packed in 98-lb cottons or 140-Ib 


Chicago Minneapolis Kansas City St. Louis New York Baltimore Philadelphia Boston Columbus tNashville 
$6.20@ 6.70 $6.75@ 7.60 $....@.... $6.25@ 6.55 $6.75@ 7.25 $6.75@ 7.00 $7.10@ 7.50 $7.65@ 7.90 $6.90@ 7.20 $7.30@ 7.80 
5.90@ 6.40 6.60@ 6.95 cose @eece 6.15@ 6.40 6.25@ 6.80 6.40@ 6.65 6.80@ 7.00 6.65@ 7.70 6.60@ 6.90 Se eee 
4.50 @5.00 4.50@ 4.60 ery er 4.55@ 4.95 5.00@ 5.75 cove Boose 5.60@ 6.00 5.40@ 5.90 ree. ree Tre eee 
5.50@ 6.00 a 5.80@ 6.60 5.65@ 6.05 6.15@ 6.65 6.25@ 6.50 6.50@ 6.75 6.10@ 6.90 6.45@ 6.75 6.30@ 6.80 
4.85@ 5.25 --@.. 5.20@ 5.80 4.90@ 5.35 5.75@ 6.25 5.75@ 6.00 6.10@ 6.40 ee eee 6.15@ 6.45 ver. err 
4.20@ 4.60 oo@ee 3.70@ 4.00 4.05@ 4.40 4.90@ 5.25 cose Merves coee® cece ses ee ee TT eee 
5.10@ 5.50 eee cate 5.40@ 5.85 5.50@ 6.00 5.40@ 5.65 snes «ves 5.60@ 6.80 5.85@ 6.10 6.80@ 7.25 
4.70@ 6.10 Te, Tee coo@ue 4.70@ 4.90 4.90@ 5.25 *4.65@ 4.90 *4.75@ 5.50 5.40@ 6.00 5.60@ 5.85 5.25@ 5.60 
4.30@ 4.60 a | eee os @.e 4.15@ 4.45 3.90@ 4.25 coco @ecce seen ease 5.10@ 5.65 rr, Pere 4.00@ 4.50 
3.75@ 3.95 3.95@ 4.00 a ie oe Breese 4.10@ 4.50 4.20@ 4.45 4.55@ 4.75 eee ere ee ose e0ee 
3.60@ 3.80 3.25@ 3.30 oo@es « Giecee co@Buces 3.75@ 3.95 0006 cave ecae@ecee ccce@eces Sn CREEE deen 
19.25 @19.50 17.00@17.50 cooeMecee gece Que. a Pe 26.00 @28.00 26.00 @ 27.00 26.00@26.25 23.75 @ 24.75 sees «aa 
19.75 @ 20.50 wresOPoccs 17.50 @18.00 20.50@21.00 oo Bec er. Iter oan ete cece 27.00 @27.25 oveoM@ocse Ter. Pree 
19.75 @ 20.50 ocee@Poses coc ce Qocee 20.00@20.50 --@.. 30.00 @31.00 27.50@ 28.00 cose ces et Leer 23.00@ 25.00 
«+..@19.50 17.00 @17.50 18.00@18.50 ot 00 Desie oé@ 26.00 @ 27.00 26.50@ 27.00 25.00 @25.50 24.00@25.00 25.00 @27.00 
23.75 @ 27.50 23.50 @ 26.00 19.00@20.00 22.00@22.50 --@.. 32.00 @33.00 cove cece 34.25 @34.50 29.00 @30.00 Perr 
29.75 @33.50 30.50@34.50 ee eee eves Doves ca @ucce 37.00 @38.00 ooce@ cvce «.+-@38.50 33.00@34.00 pee cece 
Straight Cut-off Kansas standard patent Dakota standard patent Montana standard patent 
$4.560@4.90 (49's) $4.65@5.10 (49's) $6.55 @7.00 $7.10@ 7.60 $6.45 @6.70 
5.75 @5.85 — ae 6.70 @7.10 7.75 @ 8.30 7.25@7.75 
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THE NORTHWESTERN MILLER 


DECLARED AIMS AND POLICIES 
OF REORGANIZED FEDERATION 





Only One Class of Membership Under New Arrangement—All Millers Urged 
to Fill Out Application Blanks— Dues of .0012c Per Bbl 
to Meet Budget 


Cuicaco, Inu.—At the first meeting of 
the executive committee of the Millers’ 
National I ederation since its reorganiza- 
tion, held at Chicago May 21, much time 
was devoted to a discussion of the quali- 
fications of a number of men whose 
names had been suggested for the office 
of president. Arrangements were made 
for a thorough investigation of the 
standing of the candidates proposed, and 
no recommendation will be made by the 
executive committee until it has been 
completed. 

The committee also discussed at 
length the basis of dues for the current 
year, beginning April 1, 1924, and it 
was finally decided that a payment of 
.0012c (one and two tenths mills) per 
bbl of wheat flour manufactured during 
the calendar year of 1923 would produce 
the budget of $100,000 voted by the an- 
nual meeting on April 25. Instructions 
were therefore given to send out appli- 
cation blanks to all members on_ this 
basis, and there will also be sent with 
this blank a copy of the revised articles 
of reorganization. 

The following members of the commit- 
tee were present: T. S. Blish, James F. 
Bell, Charles L. Roos, C. M. Harden- 
bergh, Mark N. Mennel and Samuel 
Plant. H. L. Beecher, chairman of the 
Federation committee on membership 
and finance, was also present by invita- 
tion. C. B. Jenkins, Noblesville, Ind., 
was the only absent member of the com- 
mittee, and was prevented from being 
present on account of a death in the 
family. 

S. O. Werner. 


ARTICLES OF ORGANIZATION 

Bulletin No. 329 of the Millers’ Na- 
tional Federation, relating to reorganiza- 
tion plans, states: 

“Under the new plan of organization 
there will be only one class of member- 
ship, that is direct individual member- 
ship of wheat flour mills. Any wheat flour 
miller or partnership or corporation en- 
gaged in wheat flour milling is eligible for 
membership. 

“The new plans contemplate a great 
broadening of the Federation’s activi- 
ties, and can be carried out successfully 
only by the support of every miller who 
is interested in promoting his own wel- 
fare and the welfare of the industry. 
We feel that all millers will agree that 
the dues are a very small amount per 
barrel to pay for the support and mainte- 
nance of an effective national organiza- 
tion that is to represent their interests.” 

The Federation’s articles of organiza- 
tion follow: 

Declaration 


This association is formed for the pur- 
pose of promoting the welfare of the 
wheat flour millers of the United States. 


ARTICLE 1I,.—Organization 


This organization shall be called the 
Millers’ National Federation. 


ARTICLE Il.—Headquarters 


The permanent headquarters or place 
of business of this Federation shall be 
in the city of Chicago, state of Illinois, 
where all regular meetings shall be held, 
but it may have such other offices as the 
Board of Directors shall prescribe. 


ARTICLE III.—Membership 


Section 1: Any wheat flour miller, in- 
dividual, partnership or corporation is 
eligible ‘for membership. Dues shall be 
based on the annual output of wheat 
flour of the previous calendar year and at 
such a rate per barrel as the Finance 
Committee shall determine is necessary 
to meet the budget as submitted by the 
Finance Committee and approved by the 
members at the annual meeting. 

Sec. 2: All applications will be sub- 
ject to approval of the Executive Com- 
mittee, who will be the judge of the 
qualifications for membership. 

Sec. 3: Applications for membership 
will be presented to the Secretary on a 


blank provided for that purpose, and 
will be submitted by the Secretary to the 
Executive Committee for approval. Up- 
on approval by the Executive Committee 
and payment of quarterly assessment 
then due, Certificate of Membership will 
be issued by the Secretary. 

Sec. 4: Certificates of Membership 
shall be transferable only to the succes- 
sors of the owner or operator of the 
mill or mills specified therein, and in all 
cases subject to the approval of the 
Executive Committee. 

Sec. 5: There shall be a class of mem- 
bers known as Honorary Members. Mem- 
bers in this class shall be elected by a 
regular meeting of members, There shall 
be eligible to membership in this class 
former officers in the Federation who 
have retired from the industry, and oth- 
ers who have performed conspicuous 
service for the milling industry. Hon- 
orary Members shall pay no dues and 
have no vote, 


ARTICLE IV.—Representation 


The business of this Federation shall 
be transacted by its members. 


ARTICLE V.—Administration 


The administration of the affairs of 
this Federation shall be vested in a 
Board of Directors. 


ARTICLE VI.—Chairman of the Board 


Section 1: The Chairman of the Board 
shall be elected annually by mail ballot, 
and shall serve for one year, and shall 
not be ‘eligible for more than two con- 
secutive terms of office. Tipton S. Blish 
shall be the first Chairman of the Board. 

Sec. 2: Any Director or member in 
good standing shall be eligible. 
ARTICLE VII.—Nomination of Chairman of 

the Board 

Section 1: On or before January first 
of each year the Chairman of the Board 
shall appoint a Nominating Committee 
of five (5) members, whose duty it shall 
be to select one or more nominees for 
the office of Chairman of the Board and 
file the names of the nominees with the 
Secretary not later than January tenth, 
who shall immediately make such names 
public. The names of these nominees 
shall appear in alphabetical order on the 
official ballot. Every nominee shall be 
informed before his name is given out 
for election. 

Sec. 2: Other nominations for Chair- 
man of the Board may be made by peti- 
tion of members, such petitions to be 
signed by the names of not less than 
twenty (20) members in good standing, 
and to be filed with the Secretary not 
later than January thirtieth. The names 
of candidates so nominated by petition 
shall appear on the official ballot in al- 
phabetical order following the names of 
the nominees named by the Nominating 
Committee. 

Sec. 3: All nominations for Chairman 


of the Board shall be closed January’ 


thirtieth, and any name filed thereafter 

shall not appear upon the official ballot. 

ARTICLE VIII.—Election of the Chairman 
of the Board—How Conducted 

Section 1: The Secretary shall on the 
first day of February mail to each mem- 
ber in good standing a ballot containing 
a list of nominees, with a blank space 
for one additional name. The ballots 
shall be numbered and inclosed in an 
envelope having the corresponding num- 
ber on the outside and space for signa- 
ture. 

Sec. 2: Any member voting shall cross 
out all names except the one he wishes 
to vote for. If it is not on the slip, he 
shall write such name in the blank space. 

Sec. 3: Where more than one name 
is voted for on the same ballot, such bal- 
lot shall be thrown out and not counted. 

Sec. 4: After marking the ballots in 
accordance with Section 2 hereof, they 
shall be inclosed in the envelope provided 
for that purpose, the envelope to be 
signed by the member, sealed and mailed 
to the Secretary. If the member voting 
is a firm, the firm name and by whom 


signed shall be shown upon the envelope. 
In the case of a corporation, the cor- 
porate name shall be signed by an au- 
thorized officer. 

Sec. 5: Ballots received by the Secre- 
tary later than March first shall not be 
counted. 

Sec. 6: The Chairman of the Board 
shall appoint as a Canvassing Committee 
three (3) members of the Federation, 
who shall meet not later than March 
tenth, and, after obligating themselves to 
secrecy, such committee shall count and 
canvass the votes cast and immediately 
destroy the ballots. Said Committee 
shall then certify to the Secretary the 
one who has received the highest number 
of votes, who shall thereupon be declared 
elected Chairman of the Board for the 
ensuing year. His term of office, how- 
ever, shall not begin until after the elec- 
tion of the new Directors, as herein pro- 
vided. 

ARTICLE IX.—The Chairman of the Board 
—His Duties 

Secrion 1: The Chairman of the Board 
shall preside over all meetings of the 
Directors, Executive Committee, Annual 
Meetings, Conventions, or Mass Meet- 
ings. 

Sec. 2: The Chairman of the Board 
shall have no vote except in the case of 
a tie, when he shall cast the deciding 
vote. 

ARTICLE X.—Vice Chairmen 


In the absence or inability of the 
Chairman of the Board to serve, a Vice 
Chairman shall serve. 


ARTICLE XI.—Directors 

Secrion 1: The Board of Directors 
shall consist of thirty-one (31) members, 
representative of various territories, and 
shall be elected by the annual meeting. 
Each Director shall be elected to serve 
two (2) years. The present Board shall 
continue to serve the remainder of their 
term. . 

Sec. 2: The Directors shall have 
charge of all matters of policy to be 
pursued by the Federation and are au- 
thorized to incur such expense as ex- 
traordinary circumstances may require, 
not exceeding, however, the funds on 
hand and in the treasury. 

ARTICLE XII.—Vice Chairmen—How 

Elected 

Section 1: The Board of Directors 
shall elect from their own number or 
from the members at large, one or more 
Vice Chairmen, to serve one year or un- 
til their successors have been elected, 

Sec. 2: The Vice Chairmen shall not 
be eligible for more than two (2) con- 
secutive terms of office, but they shall 
be eligible for Chairman of the Board, 

Sec. $3: The Board of Directors shall 
have power to fill vacancies among their 
members, but Directors thus selected 
shall serve only until the next regular 
annual meeting. 

Sec. 4: Thirteen (13) members of the 
Board of Directors shall constitute a 
quorum. 

ARTICLE XIII.—Executive Committee 


There shall be an Executive Commit- 
tee of seven (7), six (6) of whom shall 
be appointed by the Board of Directors 
either from their own number or from 
the membership of the Federation at 
large. The Chairman of the Board shall 
be a member of the Executive Commit- 
tee and shall preside. 


ARTICLE XIV.—President 


The Board shall elect a President who 
shall serve during the pleasure of the 
Board. The President need not be a 
member of the Federation. The Presi- 
dent shall have charge of the active af- 
fairs of the Federation, subject to the 
Board of Directors, and shall receive 
such compensation as the Board of Di- 
rectors may determine. He shall devote 
his entire time and effort to the affairs 
of the Federation. 


ARTICLE XV.—Treasurer 


Secrion 1: The Board of Directors 
shall elect a Treasurer, who shall be the 
custodian of the funds of the Federa- 
tion, and the Board of Directors shall 
designate a depository for such funds. 
The Treasurer shall serve one year and 
Shall not be eligible for more than two 
consecutive terms of office. He shall be 
required to furnish a suitable bond, at 
the expense of the Federation. The 

(Continued on page 925.) 
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FEED MEN TO HOLD 
MEETING ON JUNE 5-6 


Unusually Fine Programme Arranged for 
Annual Convention of American Manu- 
facturers in Chicago 


Cuicaco, Inu.—An unusually fine pro- 
gramme has been arranged for the an- 
nual convention of the American Feed 
Manufacturers’ Association, which wij! 
be held at the Congress Hotel, Chicavo, 
June 5-6. The committee has also 
planned a number of entertainment fea- 
tures for the visitors and ladies. 

At the Thursday morning session, 
June 5, there will be the president’s ad- 
dress, reports of committees, and an ad- 
dress by H. A. Halvorson, president \s- 
sociation of Feed Control Officials. At 
noon a luncheon will be given for s:les 
managers, and C. H. Hooker, of the 
Northern Milling Co., Wausau, Wis., will 
preside. At the afternoon session 
Charles F, Collisson, agricultural editor 
Minneapolis Tribune, will speak on 
“Golden Butter and Golden Dollars”; 





CANADIAN FEED EXPORTS 


Exports of bran, shorts, etc 
from Canada in the month ot! 
April, 1924, as officially reported 
amounted to 8,001 tons, valued at 
$183,205. Of this amount, 7,84( 
tons were exported to the United 
States. 

For the seven months fron 
Sept. 1, 1923, to April 30, 1924 
Canada exported 99,296 tons ot 
bran, shorts, etc., valued at $2, 
536,762, of which 96,593 tons wer 
exported to the United States. 











John N. Van der Vries, of the Cham/er 
of Commerce of the United States, will 
discuss “Present Day Development.”; 
S. P. Arnot, executive vice president 
Chicago Board of Trade, will talk on 
“The Grain Situation”; M. O. Maugliin, 
secretary National Dairy Council, wil! 
deliver an address on “Increasing the 
Consumption of Dairy Products”; and 
James E. Poole, in charge of public re- 
lations of the Chicago Live Stock !'x- 
change, will speak on “The Live Stock 
Situation.” 

Friday morning’s business session \ ill 
be concluded with election of officers, fol- 
lowed by a meeting of the newly elecicd 
board of directors and executive co.n- 
mittee. At the afternoon session com- 
mittee reports will be heard, new busi- 
ness considered and there will be a 
round table discussion. Friday noon 
there will be a luncheon meeting of huy- 
ers, with D. W. McMillen, Fort Wayne, 
Ind., presiding. 

The annual dinner and entertainment 
will be held the evening of June 5. 

S. O. WERNER 





FREE STATE PROPOSAL FOR 
COMPULSORY FEED IMPOR'S 


Betrast, IreELtanp, May 12.—It is ru- 
mored in the Free State that the gov- 
ernment intends to pass a law making 
it compulsory that all importers of flour. 
whether from England or abroad, must 
import at least 30 per cent of offal w th 
all the flour they bring in, in order to 
cheapen the cost of feeding cattle by 
bringing down the home millers’ pric«s. 
How it could be worked is another mt- 
ter, as there are difficulties in the wiy 
of such a proceeding which might be in- 
surmountable, but it looks as if sone 
effort will be made in that direction. 





DEATH OF MISS HELEN DOWNEY 
Cuicaco, In1.—Miss Helen Downey, of 
the Chicago office of the Southwestern 
Milling Co., Inc., died suddenly on ie 
morning of May 25 from heart trou! e. 
Miss Downey was at the office on Sati'r- 
day, and seemed to be in her usual go x 
spirits and health. She had been with 
the Southwestern company’s Chicago of- 
fice for about 16 years, for much of this 
time in charge of the cashier’s and cleri- 
cal work. She was a very capable wom- 
an, and with her friendly disposition had 
made numerous friends in the local flour 

trade. The funeral was held May 27 

S. O. WEeRNEK 
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THE NORTHWESTERN MILLER 


$10,000,000 BAKING COMBINATION 
FORMED ON ATLANTIC SEABOARD 





Several Units Linked to Create Southern Baking Co.— Harry S. Tipton to Be 
President, With Headquarters in New York—Flour 
Makers and Dealers Apprehensive 


New Yorx, N. Y.—Another baking 
combine is now looming up on the com- 
mercial horizon, and it is not tending 
to increase the joy of those engaged in 
the sale and distribution of flour in the 
big eastern markets. The latest addi- 
tion to the other large combined inter- 
ests is to be known as the Southern 
Baking Co. capitalized at $10,000,000, 
100,000 shares preferred at par value of 
$100 each and 100,000 shares of common 
with no par value. Harry D. Tipton, 
formerly president of the Shults Bread 
Co., is to be president of the combina- 
tion, the headquarters of which will be 
in the Ziegler Building, 2 West Forty- 
third Street, New York City. 

The combination is to be composed of 
units located along the Atlantic sea- 
board, mostly south of Baltimore, about 
17 in number, though it is rumored that 
one or two New York City plants may 
be included. While there is really no 
definite information to be had, it may 
be said that the plants concerned are 
located in Atlantic City, Baltimore, Wil- 
minwton, Washington, Roanoke, Rich- 
mond, Alexandria, and several points in 
the Carolinas, Atlanta, Augusta and 
Jacksonville. 

Comments in the trade, while mostly 
reserved, all indicate a feeling that an- 
other link has been welded into the chain 
that is binding together the principal 
baking interests of the United States, and 
some are wondering just how soon the 
movement which started 15 years ago 
will culminate in one gigantic baking 
combination, 

Some point out that, should this occur, 
it might be the best thing that could 
happen to the flour trade as a whole, 
because either the combination would be 
so big as to fall apart of its own weight 
or it would be forced into disintegration 
by government action. 

One man, in commenting upon such a 
possibility, said that federal authorities 
would have no difficulty in showing that 
bakeries as a whole made good profits 
when flour was $8 per bbl, and there- 
fore, with prices ranging around $6.50, 
as they now are, bakers must obviously 
be making a profit of more than $1.50 on 
every barrel of flour baked. This, backed 
up by other tangible evidences of pros- 
perity, which in some cases have been 
broadly advertised, could easily be made 
the basis of a strong case against such 
a baking combination. 

Whether any such action will result no 
one can, of course, definitely say. The 
fact remains, however, that through the 
basis of transferring, many previously 
individual units have now become part 
of one baking combination or another. 
In consequence there is produced an 
immense interlocking interest in the whole 
general scheme, because in order to avoid 
large payments in income taxes original 
owners of some of these plants took in 
payment part cash and part stock, so 
that when some of these were later 
merged with others the interlocking in- 
terests were just naturally and unavoid- 
ably created. 

W. QuacKENBUSH. 


NEW CROP FLOUR NO LONGER 
CAUSE OF WORRY TO BAKERS 


Kansas Crry, Mo.—Developments in 
the science of baking and flour handling 
are tending to eliminate the before har- 
vest rush to accumulate supplies of old 
Wheat flour, in the opinion of several 
Kansas City millers. Scarcely any such 
desire has been apparent so far this year, 
and it was less noticeable in 1923 than 
usual. It is said that the American In- 
stitute of Baking and several commer- 
cial companies have disseminated results 
of their research work in utilizing new 
flour to a point where most bakers are 
familiar with them. 

_An illustration of this tendency is fur- 
nished by one mill that has a number of 
past due contracts on its books, most of 
which are with bakers. The miller in- 





formed each of these customers that if 
shipping instructions were not supplied 
by July 1, old wheat flour could not be 
guaranteed. Invariably, the miller said, 
replies stated that they would as soon 
have new wheat flour as old, provided 
they were informed when the new prod- 
uct started. 

The failure of the expected good buy- 
ing to materialize in May is being at- 
tributed largely to the fact that bakers 
everywhere are gaining knowledge of how 
to work with new flour. 

Harvey E. Yanrtis. 





DEATH OF SCOTCH BAKER 
Giascow, Scortanp, May 12.—The 
death has occurred of John Eadie, of 
the bakery firm of John Eadie & Sons, 
Stenhousemuir, Stirlingshire. Mr. Eadie 
was the winner of the first international 


serene courage to carry him uncomplain- 
ingly on his course, indifferent to petty 
and mendacious criticism and responsive 
only to the single obligation of discharg- 
ing fully his duty to this organization, 
to American business, and to the nation. 
Such leadership, invaluable at this 
time, challenges the expression of our 
profoundest admiration and gratitude. 
Therefore your resolutions committee 
desires herewith to set formally in the 
record our confidence in the leadership of 
President Barnes and our resolve to ren- 
der to him at all times the complete, un- 
swerving and instant support of its entire 
membership. 
W. QuacKENBUSH. 





INCREASE IN BUFFALO'S. 
FLOUR MILL CAPACITY 


Burrato, N. Y.—Buffalo’s potential 
flour output will be increased this week 
approximately 24,000 bbls, and within a 
short time nearly 60,000 more than the 
present total ot 166,500 bbls weekly. The 
increase will be due to opening of the 
new Pillsbury mill. 

The mill was placed in partial opera- 
tion last week, as reported in The North- 
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agriculture. 
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tion. 


(Signed) 





MINORITY REPORT CONDEMNS 
McNARY-HAUGEN BILL 


Edward Voight, of the House committee on agriculture, has submitted 
the following minority report on the McNary-Haugen bill: 


The undersigned members of the committee on agriculture regret that 
they are unable to join their colleagues in a favorable report on this 
We fully realize the acute distress existing in certain lines of 
As members of the committee we have for several years 
studied closely all measures for agricultural relief, and have uniformly 
supported such of them as appeared to hold the promise of betterment for 
We are as anxious as other members of the committee to see 
the producers of agricultural products get a better price, and we are 
willing to support any measure to that end if, upon analysis, it appears 
to us that there is a reasonable prospect of its successful administration. 
We are convinced that the McNary-Haugen bill is an unworkable measure; 
that it will not do what its sponsors claim; that if it were put into effect 
respecting the products mentioned in it, it would heap a great calamity, 
not only on the farmer, but the nation as well. 
greater blow could be struck at agriculture than to put this bill in opera- 
Our solicitude for the farming interests of the country and our 
responsibility as members of the committee demand that we emphatically 
protest against the passage of this bill, and we feel that we are rendering 
the farmers a genuine service by doing so. 


In our judgment no 


Epwarp Voicur. 

J. B. Aswett. 

Davin H. KincHe.oe. 
Joun D. Crarke. 








gold medal offered at a London bakers’ 
exhibition, and he was the possessor of 
13 other medals and 15 diplomas. It has 
always been a notable fact that the small 
provincial bakers of Scotland have been 
more enterprising than the larger firms 
in entering upon competitive tests at the 
leading shows of the country. 





JULIUS BARNES RE-ELECTED 
HEAD OF NATIONAL CHAMBER 


New Yorx, N. Y.—Julius Barnes, of 
New York, was re-elected president of 
the Chamber of Commerce of the United 
States at the meeting of that organization 
held in Cleveland. 

This is an unprecedented performance 
in the history of that body, and if-any- 
thing further was needed to show the 
value he has been to the organization the 
following resolution pledging support 
embodies it: 

The viewpoint of the Chamber of Com- 
merce of the United States with respect 
to outstanding problems, as expressed in 
these resolutions, reflects in large meas- 
ure the leadership of its president, Julius 
H. Barnes. His has been the clear 
thought to determine our proper posi- 
tion on every great question as it de- 
veloped. His has been the sound logic 
and virile expression that waved aside 
confusion and misrepresentation, and 
forced recognition of the sound princi- 
ples underlying our stand on vital issues. 

He has furnished the driving power 
to win our battles in the cause of justice 
to business. His has been the poised, 


western Miller, but the machinery was in 
the tuning up process, and there was no 
production on a commercial scale. Op- 
eration on regular schedule will begin in 
the very near future, probably this week, 
with 64 rolls in operation; 96 additional 
rolls have not been placed in operation 
yet, but the work of installation is being 
rushed. 

The output of the first unit of the new 
mill will be 4,000 bbls daily, and this 
later will be increased to 10,000. 

The writer was privileged to inspect 
the mill from top to bottom on the first 
day of its operation. From _ subbase- 
ment to eaves the construction and equip- 
ment is the last word in milling efficiency. 
Every precaution known to modern mill- 
ing is taken to prevent fire and explo- 
sion, and the machinery is of most im- 
proved design. 

Production was begun with 1,000,000 
bus wheat in storage in the mill and the 
Mutual elevator, with which it is con- 
nected by conveyors. There is capacity 
for 3,000,000 bus. 

The rolls will operate on a 24-hour 
basis, but the packing department will 
operate only 16 hours a day. There is 
provision for storage of more than 2,000 
bbls of flour, which will enable operation 
of the packing department on a two- 
shift basis instead of three, as usual. 

Operating chiefs of the Pillsbury Flour 
Mills Co. are here for the opening of 
the mill, which will be in charge of Su- 
perintendent L. H. Jones. W. R. Keller 
is head miller and J. M. Bohan assistant 
head miller. J. A. Boise, foreman of 
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millwrights, and A. W. Strong, designer 
of the equipment of the new mill, will 
remain here until things are running 
smoothly. 

P. D, Fannestock. 





ACCOUNTANTS HOLD 
ANNUAL CONFERENCE 


W. E. Long Co. Conducts Successful Gather- 
ing at Its Chicago Offices—About 
Fifty in Attendance 


Cuicaco, iti.—The fifth annual ac- 
countants’ conference conducted by the 
W. E. Long Co. at its offices in Chicago, 
May 19-21, was one of the best ever held 
by that concern. About 50 representa- 
tives from bakeries using the Long serv- 
ice were in attendance, an increase of 
approximately 15 over a year ago. 

The connection between the account- 
ant and the various departments of a 
bakery was stressed, and the necessity of 
the accountant’s acting as a guide for 
managers of departments. Measures 
were suggested for controlling excessive 
costs. 

Another point dwelt upon was the ne- 
cessity of the manager having a daily re- 
port of operations. It was brought out 
that this was possible in most plants. 
Such a report would develop all control- 
lable factors, such as leaks, losses and 
inefficiencies. Stress was laid on the ne- 
cessity of having daily control of the 
following factors: invisible material loss, 
evaporation, absorption, loss or gain in 
scaling, damaged bread, stale bread, do- 
nations, samples, bread unaccounted for, 
dusting flour, pan and trough grease, 
wrapping costs, and average employee's 
production per hour. It was brought out 
that selling and delivery costs have 
mounted during the past year, and are 
increasing, and that it is essential to 
have proper records to reflect costs and 
operating results on each _ individual 
route. Another subject discussed was 
the assistance the accountant could be 
to the manager in supplying him data 
whereby he could chart the policies of 
his business. 

The W. E. Long Co. entertained the 
accountants at a dinner in the Rose 
Room of the Sherman Hotel, and at a 
theatre party at the Selwyn Theatre. 

The following plants were represented 
at this conference: Akron (Ohio) Bak- 
ing Co; Alstadt & Langlas Baking Co., 
Waterloo, Iowa; Jay Burns Baking Co., 
Omaha, Neb; Calumet Baking Co., Ham- 
mond, Ind; M. Carpenter Baking Co., 
Milwaukee, Wis; Consumers’ Baking Co., 
Paterson, N. J; Consumers’ Bread Co., 
Kansas City, Mo; Denver (Colo.) Bread 
Co; Detroit (Mich.) Baking Co; Eau 
Claire (Wis.) Baking Co; El Paso 
(Texas) Baking Co; Enid (Okla.) Bread 
Co; Gooch Food Products Co., Omaha, 
Neb; Haller Baking Co., Pittsburgh, Pa; 
Haller Baking Co., Toledo, Ohio; Hol- 
sum bakery, Los Angeles; Kalamazoo 
(Mich.) Bread Co; Kopp bakery, Kan- 
sas City, Kansas; H. Korn Baking Co., 
Clinton, Iowa; H. Korn Baking Co., 
Davenport, Iowa; H. Korn Baking Co., 
Quincy, Ill; Livingston Baking Co., Chi- 
cago; Long Beach (Cal.) Baking Co; 
Matthaei Bread Co., Tacoma, Wash; 
Morehouse Baking Co., Lawrence, Mass; 
Muller Baking Co., Muskegon, Mich; 
Muskegon (Mich.) Baking Co; Nafziger 
Baking Co., Kansas City, Mo; Nafziger 
Baking Co., St. Louis; North Jersey 
Baking Co., Garfield, N. J; Pacific Bak- 
ing Co., Los Angeles; Purity Bread Co., 
Pueblo, Colo; Regan Bros. Co., Minne- 
apolis; Reynolds Baking Co., Columbus, 
Ohio; Shelly Bros., Ltd., Vancouver, B. 
C; Smith bakery, Kansas City, Mo; 
Smith Baking Co., Oklahoma City, Okla; 
Smith Baking Co., Wichita, Kansas; 
Smith Great Western Baking Corpora- 
tion, Kansas City, Mo; R. Z. Spaulding 
Co., Inc., Binghamton, N. Y; Spring- 
field (Ohio) Baking Co; Superior Baking 
Co., Fort Wayne, Ind; James Strachan, 
Ltd., Montreal; Sunville Baking Co., 
Pueblo, Colo; Tulsa (Okla.) Bread Co; 
Warneke bakery, Kansas City,- Mo; 
Western Bread Co., Denver, Colo; Wil- 
liams bakery, Scranton, Pa. 

S. O. Werner. 








Eighteen grain marketing associations 
of the United States have 137,835 mem- 
bers, according to figures compiled by 
the Department of Agriculture. 
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NIGHT BAKING QUESTION BEFORE 
INTERNATIONAL LABOR CONFERENCE 





Abolition of Night Work to Be Discussed at Geneva in June —Each Country 
Sends Two Delegates on Behalf of Workers and 
Two Representing Employers 


lonvon, Eno.—The question of the 
abolition of night work in bakeries is to 
be discussed before the International 
labor Conference in June at Geneva. 
On this body there are representatives of 
the various governments, and each coun- 
try will send two delegates on behalf of 
the workers and two representing the 
employers. The matter first came up 
before the labor conference in 1923, and 
while it is anticipated that some decision 
will be reached at Geneva, it must be 
remembered that the British National 
Association of Master Bakers, Confec- 
tioners and Caterers, through its dele- 
gates, has opposed the efforts of the con- 
ference to impose new regulations as to 
night work in bakeries in this country, 
or its abolition, and is pressing the case 
for noninterference with present condi- 
tions. 

The International Labor Office first of 
all issued a suggested questionnaire for 
the consideration of governments, but the 
national association had an opportunity 
of putting before that body certain 
amendments in the form of questions 
which were ultimately sent out as fol- 
lows, and after each question is given 
the reply of the British government for 
the consideration of the International 
Labor Conference, as published in the 
National Association’s Review: 

Question 1. Do you consider it de- 
sirable that the conference should adopt 
a draft convention on night work in 
bakeries? 

Reply: This is a question which might 
properly be dealt with by a draft conven- 
tion on the understanding that the pro- 
cedure ‘followed be proposed by the gov- 
erning body of the conference. 

Question 2. (a) Do you consider that 
such a draft convention should lay down 
prohibition of night work in bakeries? 

(b) If so, what is the length of the 
nightly rest period which should in your 
opinion be laid down by the convention? 

Reply: (a) The British government 
would view with sympathy proposals for 
eliminating night work from the bakery 
trade as far as possible; but it is satis- 
fied that it would be necessary for cer- 
tain exceptions and exemptions (both 
temporary and permanent) to be made 
in order to meet the public demand for 
bread and to prevent undue dislocation 
of trade, and to allow an adequate period 
of grace in which employers can make 
arrangements to enable them to comply 
with the new conditions before prohibi- 
tion becomes operative. 

(b) The length of the nightly rest 
should not be less than six consecutive 
hours, which should fall between 11 p.m. 
and 5 a.m., or, exceptionally, 10 p.m. and 
6 a.m. 

Question 3. To what classes of under- 
takings do you consider that the prohi- 
bition should apply? Do you consider 
that the prohibition should apply to all 
classes of establishments, or that it 
should be restricted to certain classes 
only? Which classes would you propose 
to exclude? 

Reply: Subject to the necessary ex- 
ceptions or exemptions referred to below, 
the prohibitions should apply to all un- 
dertakings and establishments in which 
persons are employed (other than mem- 
bers of the same family dwelling on the 
premises) in the manufacture of bread 
or flour confectionery for sale. 

Question 4. To what categories of 
persons do you consider that the con- 
vention should apply? 

Reply: Subject to the exceptions re- 
ferred to below, it should apply to all 
categories of persons employed in the 
manufacture of bread and cake confec- 
tionery. 

Question 5. Do you consider that ex- 
ceptions to the prohibition of night work 
should be laid down? 

(a) Permanent exceptions for the ex- 
ecution of preparatory and supplemen- 


tary work 
tb) Temporary exceptions in the case 
of a seasonal or temporary influx of 


population, e.g., during the period of 
seasonal activity in pleasure or health re- 
sorts, during local festivals, fairs, mar- 
kets, etc., on grounds of public interest, 
e.g. for supplies to the army, etc., in 
the case of repair work, accidents and 
force majeure? 

Reply: Exceptions to the prohibition 
should be laid down as follows: 

(a) Permanent exceptions. (1) Pro- 
vision should be made for the execution 
of preparatory and supplementary work 
by the exemption of dough makers, and 
oven firemen and their assistants. (2) 
Night work on one night a week should 
be allowed to meet the requirements of 
the week end trade. This, in the view 
of His Majesty’s government, is essen- 
tial. 

(b) Temporary exceptions. Tempo- 
rary exceptions should be allowed for the 
purpose mentioned in the question and 
also to meet the needs of the public on 
the occasion of national holidays and fes- 
tivals. 

It will also be necessary, in view of the 
alterations which may be required in 
many cases in premises or in plant, and 
the difficulties which employers may en- 
counter in some classes of trade in mak- 
ing it commercially possible to carry on 
their business without night work, to pro- 
vide in the convention for a period of 
grace, and we recommend that each state 
should be allowed to postpone the com- 
ing into operation of the prohibition for 
a period of two years and to grant a 
further extension of time in special cases. 

Question 6. Do you consider that the 
convention should contain a clause au- 
thorizing the authorities in each country 
to grant permanent exceptions to the 
prohibition of night work in favor of un- 
dertakings where work is organized on 
industrial lines and which employ more 
than a certain number of persons? In 
what way do you consider that night 
work in such undertakings should be 
regulated (e.g., limitation of night work 
to one week in three) ? 

Reply: The main ground for the pro- 
hibition of night work in bakeries as at 
present carried on is that continuous 
night work which involves serious inter- 
ference with social life is no justification 
for any discrimination as regards prohi- 
bition between large and small bakeries, 
or between two undertakings organized 
on one method rather than another, but 
that it would be reasonable to make an 
exception in favor of establishments 
where it is arranged, either by organiz- 
ing the work on a system of shifts, or 
otherwise, that no individual worker is 
employed at night shifts more often than 
one week in three. 

C. F. G. Rarxes. 





GIVES VETERAN EMPLOYEES 
$500,000 IN HIGHWAY STOCK 


Burrato, N. Y.—One of the most un- 
usual philanthropies in this city’s history 
is that of W. J. Conners, Sr., head of the 
Great Lakes Transit Corporation and 
numerous other enterprises, who has just 
given 33 veteran employees of his Buffalo 
interests $500,000 of stock in the new 
commercial highway which he has built 
across Florida. The stock has a real 
value considerably in excess of its par, 
as tolls from the new road will exceed 
$3,000 a day, it is estimated. 

In presenting the stock to his em- 
ployees, all of whom have been in service 
more than 25 years, Mr. Conners said he 
hoped later to add another $1,000,000 to 
their fund. The income from the invest- 
ment is to be perpetual, through crea- 
tion of a trust fund. Mr. Conners ex- 
pressed the hope that the recipients 
would use their portions of the fund for 
the education and betterment of their 
families. 

Mr. Conners credited his employees 
with having been largely instrumental in 
Pe ony him build up the present Great 
Lakes fleet, which includes three of the 


finest liners on inland waters of the 
world, and more than a score of modern 
package freighters, which handle an 
enormous flour and feed tonnage annu- 
ally. 
In making the announcement of the 
gift Mr. Conners said his son, W. J. Con- 
ners, Jr., is to assume executive charge 
of all his northern properties. The 
father hereafter will devote most of his 
time to his extensive Florida interests. 
He is in Buffalo for a few days prepar- 
ing to attend the Democratic national 
convention. 
P. D. Faunestocx. 


KANSAS FLOUR QUALITIES 
QUESTIONED IN HOLLAND 


AmsterpaM, Hoittanp, May 12.—There 
have been some serious complaints of 
late about Kansas hard wheat flour sold 
as patent. Many arrivals of late, bought 
under the names and brands of well- 
reputed patents, have turned out to be 
no better than an ordinary straight 
grade, so that serious damage has been 
done to the American flour importing 
trade in general. 

If it is found that, owing to various 
circumstances, American millers cannot 
follow the trend of the market here, it 
would seem a far better policy to fore- 
go sales for the moment than to make 
flour to fit the price, as presumably was 
done in the cases complained of, which 
refer particularly to repeated deliveries 
from certain quarters. 

As the miller expects the importer to 
pay him for his flour on presentation of 
documents, before arrival of the goods 
and before the importer is in a position 
to check quality, there must be con- 
fidence that deliveries will prove up to 
reasonable requirements, and it is a pity 
that buying and selling here are not on 
a basis of fixed requirements, say in re- 
spect to milling percentages and ash con- 
tent, etc., which can be decided by analy- 
sis, in cases of dispute, by a noninter- 
ested party. 








PARK & POLLARD SALESMEN 
HOLD BUFFALO CONFERENCE 


Burrato, N. Y., May 26.—(Special 
Telegram)—Salesmen of the Park & 
Pollard Co., feed manufacturer, held a 
two-day conference here May 23-24. 
Sessions were held in the Hotel Statler 
and in the company’s Buffalo plant. A 
sight-seeing tour to Niagara Falls and 
other social events were included in the 
programme. Nearly 200 attended the 
conference, including the wives of the 
salesmen. 

P. D. Fannestock. 





KANSAS FLOUR MILLS CO. 
TO GIVE GOLF TROPHIES 


Kansas Crry, Mo.—Two trophies, a 
loving cup and a silver pitcher, will be 
awarded by the Kansas Flour Mills Co., 
Kansas City, to the winning golfers at 
the tournament to be held in connection 
with the annual convention of the Penn- 
sylvania Bakers’ Association at Bedford 
Springs, June 9-11. One of the prizes 
will go to the baker with the lowest score 
and the other to the winning allied trades- 
man. Both the cup and the pitcher were 
designed and executed bv the Jaccard 
Jewelry Co., Kansas City. 

Thad L. Hoffman, president, Harvey 
J. Owen, vice president, and H. V. Nye 
and Don C. Graham, sales managers, will 
attend the convention for the Kansas 
Flour Mills Co. 

Harvey E. Yanrtrs. 





COLOGNE’S TRADE FAIR 

Lonvon, Enc.—The first international 
trade fair to be held at Cologne was 
opened on May 11 by President Ebert, 
the ceremony taking place in an old fif- 
teenth century banqueting hall, known as 
the Giirzenich. The German chancellor, 
Dr. Marx, and several other government 
ministers, accompanied the president, 
and the Archbishop of Cologne and Car- 
dinal Schulte were also present at the 
opening ceremony. Some of the speak- 
ers emphasized the importance of allow- 
ing commerce to outstrip politics in the 
creation of a spirit of peace in Eu 
and great hopes are entertained that the 
fair may be a harbinger of better times. 

C. F. G. Rarxes. 
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GROWTH RETARDED BY 
COLD IN SOUTHWEST 


Weather Proves Unfavorable for Wheat— 
Drouth Continues Throughout Pa- 
cific Coast States 


Kansas Crry, Mo., May 27.—(Specia! 
Telegram )—Much needed rains fell over 
the entire wheat belt early this week, be 
ing concentrated in those spots in western 
Kansas where drouth was most affecting 
wheat. It is believed that the moisture 
will effectively check deterioration in 
Kansas wheat conditions, which had be- 
come somewhat alarming, although seri- 
ous actual damage had not occurred. 

* - 





Kansas Crry, Mo.—Cool, cloudy and 
dry weather continued over nearly all of 
the Southwest last week and proved un- 
favorable for crop growth, according tv 
reports from weather bureaus and de 
partments of agriculture. Some sections 
received moisture, but most of the whe:! 
belt has not had a soaking rain this 
month. A few localities have not re- 
ceived an appreciable amount of rain 
since March, with the result that the 
ground is getting dry almost every - 
where. The great need at present is 
warmth and moisture. No severe fros' 
or freeze has been reported, despite th 
unseasonable temperatures. 

Wheat is beginning to show the et 
fect of continued cold and drouth in 
many sections, the most complaints com 
ing from western Kansas. Most of th 
wheat has jointed, and in the easter) 
part of the wheat belt 50 to 75 per cen! 
of it is in the boot. The plants loo 
healthy, and it is believed that litti. 
damage will have been done if there i 
an immediate return of warm weather. 


” * 


Oxtanoma City, Oxra.—Rain ear!l; 
last week was of great benefit to grain 
crops in the Texas panhandle, some o 
which had begun to suffer from lack o/ 
moisture. Reports from 14 of 35 towns 
represented at the grain dealers’ conven 
tion at Amarillo showed the growing 
condition of wheat to be poor or fair 
Acreage was reported 60 to 75 per cent 


of normal. 
* _ 


ToLepo, Oxnto. — Weather conditions 
were unseasonably cool, with rain, last 
week. Considerable advance was mad 
with field work. There has been littl 
damage to wheat from winter killing, 
the only injury reported being in low, 
flat fields where water and ice destroyed 
it in spots. As a result, the abandon 
ment will be very light and is placed a‘ 
1 per: cent for the state as a whole 
This leaves 904,000 acres to be harvested. 
While growth has been rather slow to 
date, the stand and color are good, and 
the present condition is 89 per cent of 
normal, 9 per cent better than last year 
and 5 per cent above the 10-year aver- 
age. Hessian fly is reported to have 
done considerable damage in two or three 
counties. The present condition is equiv- 
alent to a production of 15,287,000 bus, 
compared with 16,456,000 last year, the 
acreage being considerably less. Rye is 
in excellent condition, being 91 per cent 
of normal, 4 per cent better than one 
year ago and 1 per cent above the 10- 
year average. The present outlook is 
for a crop of 5,366,000 bus, compared 
with 6,538,000 last year, the reduction 
also being due to a marked decrease in 
acreage. 

a * 

Evansvitte, Inp.—Farmers in the six 
counties of the first congressional dis- 
trict of Indiana are facing a crop dam- 
age amounting to $500,000, according to 
a survey just completed by county 
agents who ended a meeting here at the 
close of last week. This opinion is held 
also by grain men who have been over 
the territory. The rising waters of the 
Ohio and Wabash rivers and their small- 
er tributaries have flooded lowlands and 
have added their damage to the winter 
killing already reported. Corn lands in 
the bottoms have been submerged and 
the corn planted has drowned out. 
Cutworms have appeared in fields. in the 
uplands because of the continued wet 
weather, and are doing great damage to 
corn, 


(Continued on page 923.) 














Sit Fh tele nant tebe, ee + 














At 
stim: 
whil: 
pai 
weel 
trad 
thro 
den 
Sev: 


beer 


oper 
thro 
are 

natu 
sem 
May 
sequ 


falli 


unc} 
feri 
grac 
@35 
3 se 


M 
rath 
mill: 
The 
hook 
duet 
tion 
flow 
will: 
at t 

C 
larg 
at 
pel 
ther 


" 
mar 


ecia! 
Over 
cy be 
stern 
cting 
sture 
Nn in 
1 be- 


seri- 


th 


rl 
ain 


of 
yns 
en 
ing 
air 
ent 


ae | 


ll ed ee) ee 








nin tefl iads 




















May 28, 1924 


THE NORTHWESTERN MILLER 





AINNEAP 


- sO FS, 
A te Red 
ie. Se \ 

vay #y- 
oo a 








L.MKING 


er 








MINNEAPOLIS 

Advancing prices have acted as a 
stinu:lus, and flour sales since May 22, 
while not large, show up well in com- 
parison with those of several preceding 
weeks. Buying has been general. Family 
tradc distributors took some, and bakers 
throu zhout the country are more in evi- 
dency than they have been for some time. 
Sev cal lots of 5,000 to 10,000 bbls have. 
beer sold to bakers within the past four 
day; for reasonably prompt shipment. 

Demand for first clear flour is really 
active. Several mills report being heavi- 
ly oversold on this grade, and to be be- 
hind on orders. Some are buying first 
clear where they can get it, providing it 
tests up to their grade, in an effort to 
catch, up with back orders. 

Second clear has recently been on a 
feed basis, so some mills are running 
this rade into their red dog, because of 
the ‘emand and better prices obtainable 


for ‘\e latter. This has removed the sur- 
plus »f second clear off the market, and 
has sulted in a strengthening in prices. 


S).ipping directions are fair. Mills are 
get!ing pretty well cleaned up on old 
bookings. A lot of flour sold for May 
shipient has not as yet been ordered out, 
how ver. : 

Nominal quotations by Minneapolis 
and outside mills for flour in carload or 
round lots, 60-day shipment, f.o.b., Min- 
neapolis, per 196 Ibs: 


May 27 Year ago 
Shert patent, 98-Ib 
COLLOR sevaeesseetece $6.75@7.50 $6.50@7.10 
Standard patent ...... 6.60@6.95 6.35@6.85 
Second patent ........ 6.35@6.70 6.25@6.50 
*First clear, jute ..... 4.50@4.60 5.40@5.60 
*Second clear, jute.... 3.25@3.60 3.50@4.10 
*140-1b jutes. 
DURUM 


Labor troubles have interfered with the 
operations of eastern macaroni factories 
throughout this month. Many factories 
are idle, or running only part time. This 
naturally has slowed up the demand for 
semolinas. Sales by durum mills during 
May have been extremely light. In con- 
sequence, the production shows a further 
falling off. 

Mill managers had rather anticipated 
that early bookings would be exhausted 
by now, and that manufacturers would 
be in the market during May for their 
summer requirements. However, cur- 
tailed operations and lessened demand 
have made the available supplies of semo- 
linas stretch out farther than expected. 

Prices are firm, with the tendency up- 
ward. Premiums on good grades of 
durum wheat have advanced 2@Sc bu in 
the last week, although the options are 
unchanged. This on account of light of- 
ferings and scarcity of milling 
grades. No. 2 semolina is quoted at 3% 
@3%%e lb, bulk, f.o.b., Minneapolis, No. 
3 semolina at 834,@38%c, and fancy pat- 
ent at 3% @3%c. Durum clear, in jutes, 
is quoted at $3.20@3.40 bbl. 

'n the week ending May 24, nine Min- 
neapolis and interior mills made 46,545 
b! ls durum products, compared with 38,- 
339 the previous week. 


MILLFEED 


Millfeed is slowly working into a 
rather tight position. The large city 
mills are wp & out of the market. 
‘hey claim to ve enough business 
\ooked to take care of their bran pro- 
Cuction, on the present basis of opera- 
‘ions, for upwards of 40 days. ith 
flour sales below normal, they are un- 
willing to take on additional feed orders 
at this time. 

Country mill offerings are fair. The 
larger jobbers are not entertaining bids 
at present levels. They say they cannot 
replace their stocks at current prices and, 
nerefere, cannot see any reason for sell- 

eed manufacturers have been in the 
market recently, and apparently bought 


up what surplus there was. This was to 
be expected. They could hardly afford 
to allow millfeed prices to decline much 
further. As it is, millfeeds are the cheap- 
est item on the list today. 

Country dealers in middle western ter- 
ritory evidently believe prices are around 
bottom, for recently they have been bid- 
ding on comparatively large lots. Two 
or three, who usually buy one and two 
cars, have been bidding on five to ten. 
This, notwithstanding the fact that pas- 
turage is good. 

On the other hand, other jobbers claim 
to be unable to sell anything to speak 
of, and say that occasionally a car of 
country bran can be picked up on track 
at around $17. This was the case today, 
May 27. 

Pure bran is scarce. One mill that 
specializes in this reports that it is sold 
ahead for at least 90 days. 

Mills quote bran and standard mid- 
dlings at $17@17.50 ton, flour middlings 
$23.50@26, red dog $80.50@34.50, wheat 
mixed feed $20@25, and rye middlings 
$16@16.50, in 100-lb sacks, f.o.b., Min- 
neapolis. 

Minneapolis car lot prices of millfeed, 
prompt shipment, per 2,000 Ibs, in 100-Ib 
sacks, as reported by brokers: 

May 27 Year ago 
EEOC TT $17.00@17.50 $.....@25.00 
Stand. middlings.. 17.00@17.50 27.50@28.00 


Flour middlings... 23.00@26.00 31.00@31.50 
R. dog, 140-lb jute 29.00@34.00 33.00@34.00 


DEATH OF FRED 8. SWISHER 


Fred S. Swisher, an old-time Minne- 
apolis transportation man, died May 24, 
at the advanced age of 80 years. Mr. 
‘Swisher, who had lived in Minneapolis 
54 years, was at one time northwestern 
agent for the Blue Line and commercial 
agent for the Michigan Central Railway. 
Although nominally retired, he was for 
a long time connected with the local of- 
fice of the New York Central Lines. He 
is survived by two sons and two daugh- 
ters. 


CHIPPEWA MILL RECEIVER DISCHARGED 


The United States district court at 
Minneapolis has terminated the receiver- 
ship of the Chippewa Milling Co., Mon- 
tevideo, Minn., and ordered the receiver, 
E. R. McDonald, to return the assets 
and property to the company. This or- 
der has been complied with, and the com- 
pany has accepted and received same 
free from any claim against the receiver. 


CLARX MILLING CO. AFFAIRS 


The receiver for the old Clarx Milling 
Co., Minneapolis, has petitioned the dis- 
trict court for an order permitting him 
to distribute to the creditors $1,080 
which he has on hand. No order has been 
entered allowing the claims of the cred- 
itors. A meeting will be held May 31, 
at which time it is expected that an order 
will be entered allowing claims as filed, 
as the receiver has checked and approved 
same. 

NOTES 


William F. Kelm, manager St. Paul 
(Minn.) Milling Co., returned Sunday 
from a three weeks’ eastern trip. 


Edwin R. Barber III, the seven-year- 
old son of E. R. Barber, Jr., of the Bar- 
ber Milling Co., Minneapolis, died May 
24, following a mastoid operation. 

L. C. Newsome, of the Newsome Feed 
& Grain Co., Pittsbur, Pa., is in Min- 
neapolis, and expects to attend the feed 
manufacturers’ meeting in Chicago next 
week. 

London exchange was quoted by Min- 
neapolis banks on May 27 as follows: 
sight, $4.33%4; three-day, $4.32; 60-day, 
$4.30%. Three-day guilders were quot- 
ed at 37.35. 

W. C. Lovejoy, general credit manager 
for the Fulton Bag & Cotton Mills, At- 


lanta, Ga., is in Minneapolis this week. 
He is visiting the various factories of 
the company. 

The Canby (Minn.) Farmers’ Grain 
Co. is installing two Strong-Scott pneu- 
matic grain dumps, and the Farmers’ 
Elevator & Supply Co., of the same 
place, one dump. 

An unusually large delegation of Min- 
neapolis feed jobbers and millers will at- 
tend the annual convention of the Ameri- 
can Feed Manufacturers’ Association in 
Chicago, June 5-7. 

Lake-and-rail shipments via the Min- 
nesota-Atlantic Transit Co., Duluth, are 
going through to destination unusually 
quick, Shipments that left Duluth at 
2:30 p.m., May 12, arrived at New York 
at 8 a.m., May 17, or in about four and 
one half days. 


Based on the closed, May 27, the mini- 
mum prices paid to farmers at country 
points in northern Minnesota for wheat 
were: for No. 1 dark $1.06 bu, No. 1 
northern $1.02; in southern Minnesota, 
No. 1 dark $1.05, No. 1 northern $1.02; 
in central North Dakota, No. 1 dark 
$1.08, No. 1 northern $1.03; in central 
Montana, No. 1 dark 97c, No, 1 north- 
ern 9lec. 


MINNEAPOLIS MILLS IN OPERATION 


Of the 27 Minneapolis mills the fol- 
lowing 13% were in operation May 27: 


Atkinson Milling Co.’s mill. 

Minneapolis Milling Co.’s mill. 

Mills of Albert Lea Co.’s mill. 

Northwestern Consolidated Milling Co.’s A 
and F mills. 

Pillsbury Flour Mills Co., A, A South and 
Lincoln mills. 

Russell-Miller Milling Co.’s A mill. 

Washburn-Crosby Co., C (one half), B, D, 
E and G mills. 


MINNEAPOLIS FLOUR OUTPUT 


Output of Minneapolis mills, with 
comparisons, as reported to The North- 
western Miller: 


Weekly Flour Pct. 

capacity output of ac- 

bbls bbis tivity 

May 18-84 ..c.0.- 564,600 206,083 37 
Previous week ... 564,600 205,463 36 
Year AGO ..c.cee- 561,100 205,395 36 
Two years ago... 546,000 230,630 42 
Three years ago.. 546,000 254,895 46 
Four years ago... 546,000 296,295 54 
Five years ago... 546,000 289,480 38 


Flour output of Minneapolis mills, for 
four weeks, with comparisons: 


1924 «+ 1923 1922 1921 
May 81... woe... 217,530 204,060 177,685 
May 24... 206,083 205,395 230,630 254,895 
May 17... 205,463 219,000 237,185 261,530 
May 10... 202,705 238,555 248,415 232,095 


Foreign flour shipments of Minneapo- 
lis mills for four weeks, with compari- 
sons: 


1924 1923 1922 1921 
May $1... ...... 1,057 500 2,500 
May 24... 4,371 2,542 930 6,035 
May 17... 1,314 1,171 715 2,150 
May 10... 3,128 200 6,070 17,315 


OUTSIDE MILLS 


Flour output by interior mills in Min- 
nesota, including St. Paul, North Dakota, 
South Dakota, and two from Iowa, as 
reported to The Northwestern Miller, 
with comparisons: 


Weekly Flour Pct. 

capacity output of ac- 

Is bbls tivity 

May 19-24 ....... 365,940 202,474 55 
Previous week ... 415,650 226,562 55 
Year ago ........ 365,940 155,670 43 
Two years ago... 416,850 179,220 42 
Three years ago.. 414,690 159,945 38 
Four years ago... 424,260 177,950 41 
Five years ago... 419,310 231,835 55 


Flour output and ——_ shipments of 
northwestern mills, outside of Minneapo- 
lis and Duluth, in barrels: 


Week Ca- 

end- No. pac- ,-—Output—, --Exports—, 
ing mills ity 1924 1923 1924 1923 
Apr. 19. 63 71,115 207,239 204,228 1,911 3,401 
Apr. 26. 63 71,115 222,854 197,459 2,085 6,712 
May 3.. 63 71,115 234,031 160,681 1,071 255 
May 10. 63 71,115 212,138 172,669 eee 612 
May 17. 60 69,275 226,562 165,653 2,082 1,514 
May 24. 51 60,990 202,474 155,670 2,194 714 


LINSEED OIL MEAL 


Inquiry for linseed oil meal has been 
about at a standstill, although Minne- 
apolis crushers reported a slight improve- 
ment on Monday and Tuesday of this 
week. Prices are fully $1 ton lower for 
the week. Resellers, who follow the mar- 
ket closely, say vay & look for better de- 
mand and probably higher prices in June. 

Local linseed mills are operating at 
only a fraction of their capacity, due to 
a supplies of flaxseed. 


meal is quoted at $37 ton, Minne- 
apolis, $39 at Toledo and $39.50 at Buf- 
falo. The Chicago market is compara- 
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tively strong, mills there being sold out, 
with nothing to offer. 

A little export inquiry is reported for 
oil cake for June shipment on the basis 
of $33 ton, f.a.s.. New York. 


WHEAT 

Daily closing cash prices of No. 1 dark, 

No. 1 northern, May and July wheat at 
Minneapolis, per bushel: 


No. 1 dark No. 1 nor 


May 21 ...... $1.15% @1.32% $1.13% @1.17% 
May 22 ...... 1.15% @1.33% 1.13%@1.17% 
See Be .cewes 1.16% @1.34% 1.14% @1.19% 
Mey B44 ....c0 1.17% @1.35% 1.15% @1.20% 
May 26 ...... 1.17% @1.35% 1.15% @1.20% 
et Oe sawsee 1.17% @1.35% 1.15% @1.20% 
May July Sept. May July Sept. 
Bae sees $1.13% $1.13 BE. ces $1.15% $1.14% 
BBs0.0:0: 1.18% 1.13% 326..... 1.15% 1.14% 
eee 1.26% 2.280 87... 1.15% 1.14% 


Daily closing cash prices of No. 1 am- 
ber and No. 1 durum wheat at Minne- 
apolis, per bushel: 


No. 1 amber No. 1 durum 


May 21 ...... $1.11% @1.13% $1.09% @1.10% 
May 22 ...... 1.11% @1.13% 1.09% @1.10% 
May 23 ...... 1.11 @1.14 1.09 @1.11 
May 24...... 1.11% @1.13% 1.09% @1.10% 
May 26 ...... 1.12 @114 1.10 @1.11 
May 27 ...... 1.10% @1.12% 1.08% @1.09% 


‘No. 2 amber averages 2c lower than No, 
1 amber. No. 2 durum averages ic lower 
than No. 1 durum, 

Receipts of wheat for the week ending 
May 24, compared with corresponding 
weeks of three preceding years, in bush- 
els (000’s omitted) : 


1924 1923 1922 1921 

Minneapolis .... 919 1,316 1,261 1,976 
Duluth ........ 546 825 528 319 
Totals ........ 1,465 2,141 1,789 2,295 


Receipts of wheat in Minneapolis and 
Duluth from Sept. 1, 1923, to May 24, 
1924, compared with the corresponding 
period of previous years, in bushels 
(000’s omitted) : 

1923-24 1922-23 1921-22 1920-21 





Minneapolis .. 82,944 110,066 83,168 91,855 
Duluth ....... 29,248 653,941 41,496 37,576 
Totals ...... 112,192 164,007 124,664 129,431 


CEREAL PRICES 

Quotations of cereals and feeds in car 
lots, net to jobbers, f.o.b., Minneapolis: 
Cracked corn, 2,000 Ibs*....... $31.00@31.25 


No. 1 ground feed, 2,000 Ibs*... 31.50@31.75 
No. 2 ground feed, 2,000 lbs*... 31.75@32.00 
No. 3 ground feed, 2,000 Ilbs*... 32.25@32.50 


Rye feed, 2,000 lbs, 100-lb sacks 16.00@16.50 


White corn meal, granulatedt.. 2.40@ 2.45 
Corm meal, Fellows? .ccccccccees 2.85@ 2.40 
Rye flour, white® .............. 3.95@ 4.00 
Rye flour, pure dark® .......... 3.25@ 3.30 
Whole wheat flour, bbit ....... 6.15@ 6.25 
Graham, standard, bbift ........ 6.00@ 6.056 
GTN 565065 64660 n nsec ee @2.57% 


TAmEeed Gl MORIF 0... cccccerecee ...  @37.00 


*In sacks. tPer 100 ibs. {Per bbl in 
sacks. **90-lb jute sacks. 


Minneapolis Grain 
Wheat in Minneapolis public elevators, as 
reported by the Chamber of Commerce on 
dates given, in bushels (000’s omitted): 
May 26 May 27 
1922 








May 24 May17 1923 

No. 1 dark ..... 3,029 3,187 3,439 908 
No. 1 northern.. 926 974 1,080 34 
No. 2 northern. .1,574 1,597 1,652 696 
OCROTS 2 ocescess 5,217 5,455 6,256 2,855 

Totals .ccccce 10,746 - 11,213 12,427 4,492 
BR BORE co cccvcs 1,204 ec eer ae 
BR TORO ccccvse 5,708 GZUR + cecce  vevece 
Te W989 2cccces Geee GiSth «caves enves 


Elevator stocks of wheat in Minneapolis 
and Duluth on May 24, with comparisons, 
in bushels (000’s omitted): 











1924 1923 1922 1921 

Minneapolis .. 10,746 12,427 4,492 1,204 
Duluth ....... 3,567 7,801 1,817 635 
Totals ...... 14,313 20,228 6,309 1,839 


Receipts at Minneapolis by weeks ending 
Saturday: May 26 


May 24 Mayi7 1923 
Wheat, bus...... 919,200 1,213,060 1,315,880 
PI, BO ccc ccs 24,772 17,465 30,400 
Milistuff, tons.... 359 265 1,628 
Corn, bus.....:.. 51,840 54,940 127,720 
Oats, bus........ 160,190 184,730 161,160 
Barley, bus...... 108,900 165,000 136,220 
Rye,, bus......... 60,000 40,590 83,640 
Flaxseed, bus.... 54,000 80,580 108,300 


Shipments from Minneapolis by weeks end- 


ing Saturday: May 26 
May 24 May 17 1923 
Wheat, bus...... 690,830 935,470 670,680 
Flour, bbis....... 236,745 232,093 223,073 
Millstuff, tons.... 10,502 12,123 9,273 
Corn, bus........ 287,620 356,730 64,960 
Oats, bus........ 789,250 436,320 569,160 
Barley, bus...... 130,500 174,900 141,100 
Rye, bus......... 210,140 144,530 33,660 
Flaxseed, bus.... 25,830 18,870 3,090 


Daily closing cash prices of No. 3 yellow 
corn, No, 3 white oats, No. 2 rye and the 
range of quotations on barley at Minneap- 
olis, per bushel: 


May Corn Oats Rye Barley 
20. 71 @72 44% @45% 61 @61% 54@71 
21. 71% @72% 44% @45% 62% @63 54@71 


22. 71% @72% 14% @45% 63% @64% 55@71 
23. 72 @72% 44% @45% 64% @64% 56@71 
24. 71% @712% 44% @45% 64% @65% 56@72 
44% @45% 65% @65% 57@73 


(Continued on page $26.) 
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and orchards. 
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genius of common sense. 





A MEMORIAL TO MR. COBURN 


The people of Kansas have just been called upon to mourn the loss 
of the state’s greatest and most useful citizen. Nature, in a prodigal mood, 
endowed Kansas with rich soil and sun and rain in season, and a gracious 
Providence transmuted these blessings into her wealth of fields and farms 
But for more than a quarter of a century it was the mind 
and hand of F. D. Coburn which guided the plow and served seedtime 


The evidence of a lifetime of devotion to his state’s agriculture lies 
in an empire of wheat and in the thousands of farms whose owners found 
prosperity through their faith in Coburn. To a scarcely less degree it lies 
in the splendid flour mills whose products have gained fame because Coburn 
stood watch and guard over the purity of the wheat. Every mill in the 
state is a part of the heritage of his usefulness. 

No monument of stone or bronze is needed to keep alive the name of 
Mr. Coburn in the minds and hearts of this generation. Yet the memory 
of his deeds is surely deserving of some form of permanent memorial to 
remind those of other generations of this man’s genius, which was the 
It would be a particularly fitting and gracious 
act if the millers of Kansas would initiate the movement to provide such 
a memorial. Given opportunity, the people of the whole state, from the 
greatest to the least, would participate. 
ful servant, none a name more fitting to honor. 


No people ever had a more faith- 








KANSAS CITY 

A larger volume of sales is indicated 
by a majority of mills in the Southwest 
than for the past fortnight. The in- 
crease came in scattered orders for 1,000 
bbls and less, with an occasional sale in- 
volving from 3,000 to 5,000 bbls. Cur- 
rent business is almost wholly for June 
shipment, although some of the largest 
bookings were made on a basis of imme- 
diate delivery. 

Quotations were advanced about 10c 
bbl on the better grades of flour. Clears 
and low grade were not advanced, but 
there was a noticeable tendency on the 
part of millers to adhere more closely to 
quotations in making sales for export. 
The range between the quotations of dif- 
ferent mills widened somewhat. 

Buying was by both jobbers and bak- 
ers, the latter probably making the heav- 
ier purchases. A number of mills re- 
ported sales for the week equal, or al- 
most equal, to capacity, a rare incident 
in recent weeks. Others generally ranged 
10 to 30 per cent of capacity. 

Inquiries for new crop deliveries in- 
creased, but buyers’ ideas of price were 
20@50c bbl below present levels, and 
mills showed no willingness to give such 
a discount. In view of recent reports 
concerning the 1924 crop and the possi- 
bility of further declines in millfeed 
values, few millers are willing to con- 
cede anything from present prices of 
flour in considering new crop sales. 

By far the chief worry at present is 
in obtaining shipping instructions on old 
orders. The volume of past due con- 
tracts being carried by mills is not par- 
ticularly heavy, but, under present con- 
ditions in the trade, there is likelihood 
that many of these may be carried over 
into July and August. Bakers, in. sev- 
eral reported instances, have signified 
that they are willing to accept delivery 
of new flour on their contracts. 

Production figures reflect the aggres- 
siveness of millers in attempting to get 
instructions on old bookings. In Kansas 
City the gain in output over the pre- 
ceding week was 13,000 bbls, plants op- 
erating to 64 per cent of capacity. This 
figure is still below the five- or 10-year 
average for corresponding weeks, 

Export sales were not so large as in 
the preceding two weeks, although sales 
were made to both Holland and the West 
Indies at unchanged prices. Holland 
paid $8.65@3.80, bulk, Kansas City, for 
first clear, and $3.20@3.25 for .second 
clear. Sales to the West Indies brought 
5@10c bbl more than that. 


Difficulty in disposing of second clear 
and low-grade is reported by some mills. 
Distress lots of low grade were offered 
brokers here this week at around $3, 
jutes, Kansas City. 

Quotations on hard winter wheat flour, 
basis cotton 98’s or jute 140’s, f.o.b., 
Kansas City, May 24: patent, $5.80@ 
6.60; 95 per cent, $5.45@6; straight, $5.20 
@5.80; first clear, $3.70@4; second clear, 
$3.30@3.60; low grade, $3.15@3.25. 

KANSAS CITY OUTPUT 

Output of Kansas City mills, with 
comparisons, as reported to The North- 
western Miller: 


Weekly Flour Pct. 

capacity output of ac- 

bbis bbls tivity 

May 18-34 .....:% 150,900 97,151 64 
Previous week ... 150,900 84,100 55 
BOOP BOO vsecanes “132,900 103,834 78 
Two years ago... 114,900 78,700 68 
PEVOsFORP GVOTERS. cccccccceccsceses 67 
Oe DGD 6 4.0.0.9:0:5-466065048600 58 


SOUTHWESTERN OUTPUT 

Output of 84 mills in Nebraska, Mis- 

souri, Oklahoma and Kansas, outside of 

Kansas City, but inclusive of Omaha, St. 

Joseph, Wichita and Salina, as reported 
to The Northwestern Miller: 


Weekly Flour Pct. 

capacity output. of ac- 

bbls bbls tivity 
BOP 20-86 6. cvces 515,610 237,087 45 
Previous week .., 492,030 246,666 49 
Year ago ........ 518,430 260,115 50 
Two years ago... 480,210 258,222 53 
WUVOPORE BUOUEED 6 ccccccessacsvers 51 

TOBFORP QVEVRRS cc cccversccvccesess 50.7 


Export shipments by reporting mills 
were 10,015 bbls this week, 11,229 last 
week, 5,245 a year ago and 7,433 two 
years ago. 

Of the mills reporting, 7 reported do- 
mestic business fair, 61 slow. 

PERCENTAGE OF CAPACITY SOLD 

Reports of about 80 mills to The 
Northwestern Miller showed sales repre- 
sented per cent of capacity as follows: 


BE DPE «a6 b0vendeenceet seuss yee ceee 30 
BN BROERY 0600 00060 0080066008000es eens 30 
rrr rer ree ree 48 
WE PE: cee veces saeceekbesbdeeereuce 31 


8ST. JOSEPH OUTPUT 
Output of St. Joseph (Mo.) mills, 
representing a weekly capacity of 47,400 
bbls, with comparisons, as reported to 
The Northwestern Miller: 
Flour Pet. of 


output § activity 
BOP 20+S4 crn i caesisccisae 36,240 76 
Previous Week. og .ccccsvess 26,197 55 
Co Oe ee 25,523 52 
TWO YOOre OBO oo ciiccceces 22,737 48 


MILLFEED 


A general’ demand for bran from all 
classes of trade, including the larger 


buyers of the country, caused the small 
offerings to be assimilated rapidly, and 
prices advanced 50c ton. For the first 
time in several months, Kansas City was 
on a workable basis with markets every- 
where, including the East, but the vol- 
ume of business was restricted because 
of the small supplies available. 

Bran sold from Missouri River mills 
at $17.50@18. Interior mills offered 
practically nothing in Kansas City, inas- 
much as they obtained $1@2 premium on 
shipments directly to the South. 

The entrance of the larger buyers into 
the market was taken as an indication 
that the long period of lethargy had 
reached an end. A considerable amount 
of new crop bran was also sold, July- 
August deliveries bringing $16@17. 

Shorts did not participate in the im- 
provement, and prices for them remained 
unchanged. 

Quotations, May 24, sacked, per ton: 
bran, $17.50@18; brown shorts, $18@ 
18.50; gray shorts, $19@20, 


CORN GOODS 


Quotations, May 24, for car lots, 100- 
lb cotton sacks: cream meal, $3.70; pearl 
meal, $3.60; standard meal, $3.50; corn 
bran, $27 ton; hominy feed, $27. 


CASH GRAIN 


Quotations of May 24: hard wheat, 
No. 1 $1.03@1.19, No. 2 $1.02@1.18, No. 
3 $1@1.17, No. 4 95c@$1.16; soft wheat, 
No. 1 $1.08@1.09, No. 2 $1.08, No. 3 
$1.04@1.06, No. 4 95c@$1.08. 

White corn, No. 2 78%@79'%4c, No. 3 
T7@i8e, No, 4 76@77c; yellow corn, No. 
2 78%4c, No. 3 77@78c, No. 4 75@76c; 
mixed corn, No. 2 73%c, No. 3 73c, No. 
4 71% @72c. 

RECEIPTS AND SHIPMENTS 

Receipts and shipments for the week 
ending May 24, with comparisons: 


r~Receipts— --Shipments— 
1924 1923 1924 1923 


Flour, bbls... 9,750° 16,925 117,325 101,075 
Wheat, bus.. 594,000 639,900 621,000 700,650 
Corn, bus.... 217,250 156,250 353,750 106,250 
Oats, bus.... 52,700 76,500 90,000 123,000 
Rye, bus..... 1,100 2,200 See 4eK50 
Barley, bus.. 18,000 3,000 32,500 5,200 
Bran, tons... 620 780 4,640 4,860 
Hay, tons.... 3,816 2,448 1,464 600 


RATE HEARING AT AN END 


The Interstate Commerce Commission 
hearing on the petition of the Kansas 
City Board of Trade for a reduction in 
freight rates on grain and grain prod- 
ucts from Kansas City to southeastern 
territory, which has been under way in 
Kansas City for the past fortnight, end- 
ed last week. The plaintiffs contended 
that the present charges eliminated Kan- 
sas City firms from the trade of that 
territory, being unduly preferential to 
Omaha and Des Moines. The railroads, 
together with several grain markets com- 
petitive to Kansas City, based their de- 
fense on the assertion that the reduc- 
tion asked for would throw the entire 
rate structure out of line, causing con- 
fusion and discriminations. The Kansas 
City Millers’ Club and the Southwestern 
Millers’ League each intervened in the 
case to protect the interests they repre- 
sent, although they aligned themselves 
with neither side. 

One of the witnesses for the railroads 
was C. B. Cole, vice president H. C. 
Cole Milling Co., Chester, Ill. In intro- 
ducing Mr. Cole, it was said that he was 
an official in a company founded by his 
grandfather in 1838. His testimony was 
to the effect that if the rate Kansas City 
asks is established another readjustment 
should be made to enable his mill, which 
is a large buyer of soft wheat in this 
territory, to continue its purchases. 

Attorneys were given until July 22 
to file briefs with the Commission. 


FEED PLANT NEARS COMPLETION 


The development of the Ralston- 
Purina Co. in Kansas City is nearing 
completion, according to the builders, 
the Jones-Hettelsater Construction Co. 
The new plant, which will be the largest 
feed grinding and mixing plant in the 
world, consists of a six-story mill, head- 
house, 500,000-bu elevator, two-story of- 
fice building, heating plant, molasses 
storage tanks and hay grinding and stor- 
age houses, besides large warehouses for 
storing feed. All of the buildings are 
of re-enforced concrete construction. 

The elevator will be ready to handle 
grain at the beginning of the new crop. 
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The hay grinding plant has been in op- 
eration since Jan. 1 and machinery js 
now being installed in the main ‘mil! 
building. It is not expected, however, 
that the latter will be in operation be- 
fore Oct. 1. 

NOTES 


J. H. Thompson, flour distributor, New 
Orleans, spent last week visiting his 
Kansas connections. 


E, A. Kidder, Morrow-Kidder Milling 
Co., Carthage, Mo., spent part of last 
week in Kansas City. 

Henry Stude, president Texas Bread 
Co., Houston, Texas, visited friends in 
Kansas City last week. 

Theodore F. Ismert, president Ismert- 
Hincke Milling Co., Kansas City, has 
sufficiently recovered from illness to 
spend part of each day at his office. 

Officials of the Kansas City Southern 
Railroad have announced their intent’ on 
of appealing to the Interstate Comme: e 
Commission for an increase from $6.10 
to $8 and $9 per car in switching charges 
at Kansas City. 

Wallace C. Bagley, grain buyer for tlie 
Southwestern Milling Co., Inc., Kan-.s 
City, sustained a broken ankle last we:k 
when he was playing ball in the annwa! 
game between members of the Kan; is 
City Board of Trade. 

The Kansas City Board of Trae 
membership of J. W. Smith, manay-r 
Logan & Bryan, has been sold to Clir- 
ence A. Black, president Southard Fed 
& Milling Co., Kansas City, for $5,5 0, 
including the transfer fee of $500. 

D. C. Graham, travelling sales m:1- 
ager Kansas Flour Mills Co., Kan-.s 
City, attended the annual convention of 
the Iowa Bakers’ Association in 
Dubuque last week, following which hie 
made a brief trip to northern Illinois. 


Walter C. Peak, Service Caster & 
Truck Co., Albion, Mich., will be a guest 
of Mr. and Mrs, Frank Chandler duriig 
the Shrine convention in Kansas Cily, 
June 3-5. Mr. Chandler is auditor for 
the Nafziger Baking Co., Kansas City 

Marion B. Sharp, for the past eig/it 
years connected with the milling wheat 
department of the Moore-Seaver Grain 
Co., Kansas City, has resigned, effective 
June 1. He will enter the advertising 
business on the staff of the Kansas City 
Journal-Post. 

M. Lee Marshall, president Bakerics 
Service Corporation, Chicago, accomn- 
panied by Mrs. Marshall, will arrive in 
Kansas City May 30, and stay until after 
the national Shrine convention, which 
ends June 5.. They will be guests while 
here of Mr. and Mrs. Otis B. Durbin. 

J. S. Foltz, district sales manager 
Larabee Flour Mills Corporation, Ka- 
sas City, is on a two weeks’ vacation. 
Most of the time will be spent in Ch- 
cago. John C. Koster, European export 
sales manager for the same compan). 
will start his vacation the week of 
June 2. 

A. L. Collins, district sales manager 
Washburn-Crosby Co. (of the Sout! 
west), entered the championship goif 
tournament played at Excelsior Sprinys 
last week, but was eliminated in the se:- 
ond round. In the qualifying round !e 
had the third lowest medal score, shoo’ - 
ing a 77. 

T. J. Bush, district sales manag:r 
Larabee Flour Mills Corporation, Ka: - 
sas City, will attend the formal openi: : 
of the new baking plant of Spiegle < 
Elliot, Drumright, Okla., which will 
held May 30, The new plant is equipp: | 
with a Fish rotary oven, having a capa - 
ity of 360 loaves an hour. 

G. M. Bush, Kansas City manag r 
United States Shipping Board, has r - 
turned from an automobile trip throu 
parts of Kansas and Oklahoma. He sa |! 
that mills generally reported expo ! 
trade quiet, with but little flour book: | 
to go to Europe, but were optimistic co: 
cerning prospects for the new crop. 

A number of Kansas City elevato's 
are sending bids to the country for nev 
crop wheat. About 25,000 bus new Tex's 
wheat were purchased on a basis of °¢ 
over the Chicago July price, deliver d 
at the Gulf in July. A like amount w's 
bought in the Salina, Kansas, territo’y 
at 98c bu, July delivery at Kansas Ci'y. 

F. C. Kaths, president, and L. 1. 
Arneson, vice president, Larabee Floiirt 
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Mills Corporation, attended a general 
conference of all the salesmen working 
for the company, held in St. Louis last 
week. From there they went to New 
York, where they met eastern represen- 
tatives. A meeting of office men at- 
tached to the sales department will be 
held upon their return to Kansas City. 

The company operating the old Board 
of Trade Building at Kansas City has 
announced plans for remodeling it and 
converting it into a jobbers’ and manu- 
facturers’ exchange. The work will start 
as soon as the grain firms move to the 
new Board of Trade Building, now un- 
der construction. It is proposed to make 
a sample room out of the entire trading 
floor {or exhibits of trunk and stationary 
lines of merchandise. The suite of of- 
fices on the first floor, recently vacated 
by the Chamber of Commerce, has al- 
ready been leased to the Credit Clearing 
Co... which handles credits between 
wholesalers and retailers, chiefly in tex- 
tiles and kindred lines. It will occupy 
the suite after June 1. 


SALINA 


Flour trade was reported fair last 
week, with little disposition on the part 


of buyers to buy beyond immediate needs. 
Shipping directions were also fair, with 
price — at the previous week’s quo- 
tatio A light movement of wheat was 
note, uncertainty concerning the present 
crop probably being a factor in causing 
farms to hold their grain. Flour quo- 
tations, cotton 98’s, basis Kansas City: 


fancy short patent, $6.30@6.60; 95 per 
cent, 86@6.25; straight grade, $5.80@6. 

Miilfeed demand was rather quiet, with 
pric: unchanged. Quotations, mixed 
cars, basis Kansas City: bran, 95c@$1 
per 100 lbs; mill-run, $1.05@1.07; gray 
shor's, $1.10@1.15. 

Output of Salina (Kansas) mills, with 
a \cekly capacity of 40,200 bbls, with 
comparisons, as reported to The North- 
western Miller: 


Flour Pet. of 
output activity 
Mey 16-89 deco casseniccase 15,735 39 
Pr OOD WOE 00 oeeanses% 14,800 37 


Grain inspections at the Salina station 
of the state grain inspection department 
last week: wheat, 74 cars; corn, 46; bar- 
ley, 6; seed, 5, 

‘NOTES 

J. H. Baldwin, head accountant for 
the H. D, Lee Flour Mills Co., made a 
recent business trip to Kansas City. 

|. G, Gottschick, vice president, and 
C. M. Todd, secretary, H. D. Lee Flour 
Mills Co, J. B. Smith, general manager 
Shellabarger Mill & Elevator Co., and G. 
T. Woolley, general manager Western 
Star Mill Co., spent the evening recently 
as guests of Abilene millers, enjoying a 
luncheon at the Country Club, and a 
game of golf later. 


OKLAHOMA 


A decline of 20c from the previous 
week was generally posted in flour quo- 
tations in this territory, hard wheat short 
patent selling as low as 
range, however, was a little wider than 
usual, running to $6.60. While exports 
showed a considerable decline in May, 
millers had satisfactory movements of 
clears, and for them received fair prices. 

Soft wheat short patent flour brought 
$6.30@6.90. Straight grades in both hard 
and soft wheats carried the usual mar- 
gin of difference in quotations. 

With the exception of corn chops and 
corn meal, millfeeds also declined. Quo- 
tations of some mills showed chops sell- 
ing at $1.80 per 100 lbs, 5c higher than 
the previous week; straight bran sold at 
51.05@1.10, mill-run $1.10@1.20, and 
shorts $1.20@1.30; corn meal, 58@60c for 
25-lb sacks, 

NOTES 

After a brief illness, J. W. Marberry, 
former owner and manager of the Hen- 
rietta (Texas) Mill & Elevator Co., died 
last week at his home in Henrietta, at 
the age of 46 years. 

A flour, feed, grain and merchandise 
warehouse at Laredo, Texas, belonging to 
Volpe Bros., was burned last week. "The 
loss is said to have been $30,000, partially 
covered by insurance. 

A Lesa tmit callin 
penditure o $125,000 has been 
in Fort Worth to the Kimball 


for the ex- 
anted 
ill & 


$6 bbl. The - 
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Elevator Co., Sherman, for the erection 
of the first unit of the company’s system 
of elevators there. 

The plant of the Carrollton (Texas) 
Mill & Elevator Co. burned last week. 
The loss, said not to have been covered 
by insurance, was reported to be $12,000. 
The mill was not in operation, but the 
power plant was operated by the Texas 
Power & Light Co. 

After being thoroughly cleaned, over- 
hauled and painted, the plant of the 
Canadian Mill & Elevator Co., El Reno, 
has resumed operations. W. H. Boone, 
sales manager, who attended the bakers’ 
conventions at Beaumont, Texas, and 
Jacksonville, Fla., is spending a vacation 
at Hot Springs, Ark. 

Wheat acreage in the soft wheat belt 
of Texas is reduced 40 per cent from 
last year, according to J. T. Chambers, 
president Sanger (Texas) Mill & Eleva- 
tor Co., who attended the meetings of 
Oklahoma millers and grain dealers last 
week. There is a decreasing demand in 
Texas, he said, for soft wheat flour. 

New storage and distribution contracts 
in Texas are reported to have been made 
by Cecil Munn, Enid, sales manager for 
the Southwest Wheat Growers, Associ- 
ated. John Manley, secretary of the 
Oklahoma Wheat Growers’ Association, 
says that 250 grain elevators are under 
contract in Oklahoma to handle associa- 
tion wheat, and that growers have con- 
tracted the sale next season of 10,000,- 
000 bus. 

W. T. Hacker, Abilene, Kansas, is re- 
ported to have taken over the mill at 
Jefferson, Okla., and to have contracted 
for it to be overhauled and repaired pre- 
paratory to resumption of operations. 
The plant has been closed and in litiga- 
tion since 1921. It has a daily flour ca- 
pacity of 550 bbls and a wheat storage 
capacity of 40,000 bus. The purchase 
included elevators at Renfrow, Medford 
and Pond Creek. 


WICHITA 

Flour business was better last week 
than for some time, but there is no large 
volume being handled. Shipping direc- 
tions are about the same. Flour buyers 
generally seem to have stocks cleaned up, 
and are waiting for the new crop. There 
has been some little foreign inquiry for 
prices on the new crop. 

Prices on millfeed were a little better, 
with bran selling freely at $19 ton. Con- 
siderable interest has been shown in feed 
for July, August, September and Octo- 
ber shipment. These inquiries have been 
from the central states, New England 
and the Southeast. Prices May 23: bran 
$20@21 ton, basis Kansas City; mill-run, 
$21@22; shorts, $22@23. 

Prices on short patent hard winter 
wheat ranged $6.50@6.70, basis 98-lb cot- 
tons, Kansas City basis, on account of 
high wheat and lower feed prices. 
Straights brought $6.10@6.20, clears $5, 
and low grade around $4. 

Receipts for the week, 108 cars wheat, 
55 cars corn and 5 cars oats, compared 
with 127 cars wheat, 11 cars corn and 4 
cars oats for the corresponding week a 
year ago. 

Output of Wichita (Kansas) mills, 
representing a weekly capacity of 64,620 
bbls,. with comparisons, as reported to 
The Northwestern Miller: 


Flour Pet. of 
output activity 
May 18-24 ...... ever Tee T 19,781 30 
Previows week .......s.0s6 32,203 50 
OM bs 26 5-00 woo bs ons 29,769 45 
TWO FORTS BOS. ccciccvces 22,853 34 


NOTES 

John Novak, of the Kansas Milling 
Co., has returned to the office after a 
10 days’ illness. 

Paul Stauffer, Kansas and Oklahoma 
representative of the Kansas Milling Co., 
visited at the home office last week. 

L. H. Powell, president Wichita Ter- 
minal Elevator Co., has returned from a 
two months’ trip to California and the 
western coast. 

W. F. yoy manager grain de- 
partment of the Kansas Milling Co., is 
on a trip through western Kansas, in- 
vestigating crop conditions. 

W. A. Appelgate, sales manager Im- 
perial Flour Mills Co., attended the meet- 
ing of the Grain Dealers’ Association in 
Oklahoma City last week, and from there 


went to Texas to visit the trade before 
returning to Wichita. 

C. V. Topping, secretary Southwestern 
Millers’ League, visited in Wichita, May 
22, on his return from the grain dealers’ 
association convention in Oklahoma City. 

D. S. Jackman, of the Kansas Milling 
Co., spent part of last week at the St. 
John plant of the Kansas Milling Co., 
and then went to his ranch at Medicine 
Lodge, Kansas. 

W. H. Townsend, special representa- 
tive Wichita Flour Mills Co. in the West 
Indies, was called home from Cuba last 
week on account of the serious illness 
of his mother in Marshallville, Ga. 

O. F. Oleson, export sales manager Red 
Star Milling Co., is on a business trip to 
New York, where he will be joined by 
H. B. McKibben, and together they will 
attend the eleventh national foreign trade 
convention in Boston. 

J. L. Hegler, southern Oklahoma rep- 
resentative Wichita Flour Mills Co., was 
here last week and reported that dealers 
in southern Oklahoma are looking for- 
ward to an exceptionally high qualit 
supply of wheat on this crop, and wit 
business conditions generally favorable, 
anticipate a materially enlarged volume 
of flour sales. 

Clem L. Beckenbach, sales manager 
Rodney Milling Co., Kansas City, Harry 
G. Randall, of the Midland Flour Mill- 
ing Co. Kansas City, Carl Warkentin 
and W. R. Morris, of the Newton (Kan- 
sas) Milling & Elevator Co., and Ralph 
C. Sowden, of the New Era Milling Co., 
Arkansas City, attended the regular 
Thursday weekly meeting and luncheon 
of Wichita millers. 

The Manufacturers’ Club of Wichita, 
of which D. S. Jackman, of the Kansas 
Milling Co., is president, held its regular 
meeting and dinner on Tuesday evening 
of last week at the offices of the Kansas 
Milling Co. After an inspection trip 
through the mill, W. F. McCullough, of 
the Kansas Milling Co., gave a short talk 
on the milling industry and conditions 
existing at the present time. 


NEBRASKA 

The flour business in this territory was 
dull last week. Distribution was light, 
and contracts for future delivery were 
less than in any ,previous week in two 
months. Flour prices advanced some- 
what as a result of the weakness of the 
feed market and the strength in wheat. 
It is said that none of the mills in the 
Southwest are making any forward sales 
on the new crop, nor planning to do so 
until the crop shall have been made. 
Neither, it is said, are they going to 
commit their output to jobbers on long 
time contracts, to have it come into the 
market against them next winter at 
ruinous prices. 

The movement of wheat to this market 
was extremely light all week except on 
Friday, when receipts were comparative- 
ly heavy. Most of the wheat coming in 
was of the better grades of hard winter. 
Protein wheat continued to command 
very substantial premiums. 

Output of Omaha (Neb.) mills, with 
comparisons, as reported to The North- 
western Miller: 


Weekly Flour Pet, 

capacity output of ac- 

bbls bbls tivity 

May 16-34 ..cocces 24,900 12,530 50 

Previous week ..... 24,900 15,262 61 

» keer 23,100 14,213 61 

Two years ago..... 18,900 17,562 92 
NOTES 


Harry R. Clark, chief inspector of the 
Omaha Grain Exchange, was in Chicago 
last week. 

Edward P. Peck, vice president and 
general manager Omaha Elevator Co., is 
in the East on business. 

Daniel O. McHugh, secretary Calgary 
(Alta.) Grain Exchange, visited rela- 
tives in Omaha last week. 

Frank C. Bell, er of the com- 
mission department of the Updike Grain 
Corporation, has returned from a trip 
through Nebraska. 

S. P. Fears, chief inspector of the 
New Orleans Board of Trade, was on 
the floor of the Omaha Grain Exchange, 
Monday. He went from here to Okla- 
homa City to attend the meeting of the 
Oklahoma Grain Dealers’ Association. 

Fire on May 21 destroyed the frame 
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elevator operated by Wayne Richardson 
south of Rulo, Neb., causing a loss of 
$4,000. The elevator was a landmark, 
having been operated for 40 years, and 
was owned by L. L. Coryell, of Lincoln. 
Two thousand bushels of corn were de- 
stroyed. 
Leien Leste. 


ATCHISON 

Flour sales again took a slump last 
week, and sales averaged only about 30 
to 40 per Cent of capacity. Orders were 
of the one-car variety, and very few 
sales were made for old wheat flour for 
June shipment. Shipping directions were 
fairly good. One mill ran seven days, 
while the other two operated at about 60 
per cent of capacity, with a total pro- 
duction of 23,200 bbls. 

Feed prices were fairly firm, with 
speculators bidding a premium for de- 
ferred shipment. Sales were made of 
spot bran at around $18 ton; shorts sold 
at $20. Flour values were very firm, with 
few counter offers, acceptable short pat- 
ent selling for $5.85@6.10, basis 98-lb 
cottons; 95 per cent patent, 30c less; soft 
wheat flour, $6@6.40 for short patent; 
straight grades, $5.60@5.80. 








RETAIL BREAD PRICES 
IN EUROPEAN COUNTRIES 


Lonpon, Enc.—Some interesting par- 
ticulars were recently given in the Brit- 
ish House of Commons in regard to the 
retail price of bread in various countries 
of Europe in answer to a question put 
by a member to the president of the 
Board of Trade. It was stated that it 
was impossible to procure data to com- 
pute a true national average retail price 
of bread at the present time for each of 
the countries named, but the following 
were the prices current at a recent date 
at six capital cities, for a 4-lb loaf: Lon- 
don, wheaten bread, 814d, roughly l6c; 
Paris, wheaten bread, 7d or 14c; Rome, 
wheaten bread, 714d or 14c; Berlin, rye 
bread, 6%d or 12%c; Moscow, rye bread 
5d or 10c, coarse white bread ls 1%d 


or 27. 
C. F. G. Rarxes. 





KANSAS ACTIVITIES 

Roy Ernest, formerly of Coffeyville, 
has reopened the Busy Bee bakery, 808 
East Douglas Avenue, Wichita. 

L. T. Barnes will open a shop, to be 
known as the Blue Ribbon bakery, in 
Newton in June. He formerly owned 
the Perfect bakery there. 

Mrs. Ona Derry, formerly of the 
Peerless bakery, Arkansas City, has 
opened a shop on East Douglas Street, 
called the East Douglas bakery. 

Work on the new plant of the Jordan 
Baking Co., Topeka, is nearing comple- 
tion. The company is capitalized for 
$100,000, with G. L. Jordan as president 
and R. E. Jordan vice president. The 
new plant is 75x100, two stories and 
basement, equipped with three Berner 
ovens, having a capacity of 20,000 loaves 
per day. 





NEW BAKING PLANTS 

J. Edwin Hopkins, of the McCormick 
Co., Inc., recently returned from a trip 
extending from Algiers on the north Af- 
rican coast up through Italy to Austria, 
thence through France, Belgium and 
Holland, and home via England. 

The McCormick Co., Inc., within the 
next few weeks will finish a large seven- 
story re-enforced concrete matzoth bak- 
ery for A. Goodman & Sons, Inc., New 
York City. In this building is a 70-foot 
travelling matzoth oven on the top floor, 
the baked product filtering through the 
building by gravity, terminating on the 
ground floor, where it is packed for 
shipping. 

H. O. Miller is completing a combina- 
tion bread and cake plant at Charlotte, 
N. C. Many innovations are being in- 
troduced which are seldom found in the 
average bakery. The plans for this build- 
ing were made by the McCormick Co., 
Inc., of Pittsburgh and New York. The 
same company is also building an addi- 
tion to the B. A. Cushman Co.’s plant, 
Brooklyn, and a new cracker plant for 
the Atlantic Biscuit Co. Centerdale, 
R. I. It has just completed a new 
bakery at Central Falls, R. I., which will 
be known as Gorman’s bakery. 
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ST. LOUIS 

Business reported to this office consists 
chiefly of small car lot sales of soft win- 
ter wheat flour booked to southern mar- 
kets by interior mills. Only an occa- 
sional sale of hard wheat flour is heard 
of. Bakers generally are well stocked, 
sufficient in many cases until the new 
crop begins to move. 

An occasional bid or inquiry from 
buyers in Central and South America is 
received, especially for clears, but there 
is no demand from Europe. Local and 
near-by mills reported practically no 
new business for export this week, Cana- 
dian competition being the chief detri- 
mental factor to closing business abroad. 

Flour prices were advanced about 15c 
bbl following the rise in wheat prices the 
fore part of last week. Demand from 
all domestic markets continues’ very 
light. 

Flour quotations on May 24: soft win- 
ter short patent $5.40@5.85, in 140-lb 
jutes, St. Louis; straight $4.70@4.90, 
first clear $4.15@4.45; hard winter short 
patent $5.65@6.05, straight $4.90@5.35, 
first clear $4.05@4.40; spring first pat- 
ent $6.25@6.55, standard patent $6.15@ 
6.40, first clear $4.55@4.95. 

FLOUR OUTPUT 

Output of St. Louis mills, with a 
weekly capacity of 64,200 bbls, as re- 
ported to The Northwestern Miller: 

Flour Pet. of 





output activity 
0 eS | er ee : 46 
Previous week =% 36 
BOP GED sewecivesds csaee Bape 65 
Two years ago .. ..eeee 80,600 61 


Output of outside mills, with a week- 
ly capacity of 87,000 bbls, the product 
of which is sold from St. Louis: 

Flour Pet. of 


output activity 
ga” | Sarre rrr rererr ys 45,900 53 
Previous week ...... -++ 43,200 49 
ME soc ba kk a eae eee ee 43 
Two years ago ...... -.+e- 32,400 42 


MILLFEED 


There is practically no demand for 
straight cars of millfeed, and only a 
limited one for mixed cars with flour. 
Offerings have not increased, due to lim- 
ited milling operations, but are suffi- 
cient to care for the light demand. 
Prices declined about 50c, and a further 
drop is anticipated. Soft winter bran 
was quoted on May 24 at $20.50@21 ton, 
hard winter bran $21@21.50, and gray 
shorts $22,50@23. 

WHEAT 


A better demand has developed for 
wheat, especially soft, interior mills be- 
ing the principal buyers. There was 
some increase noted in the movement 
from the country, but all offerings are 
taken freely. Receipts, 218 cars, against 
173 in the previous week, Cash prices: 
No. 1 red $1.16@1.17, No. 2 red $1.15@ 
1.16, No. 3 red $1.11@1.14. 


RYE AND CORN PRODUCTS 


Corn products were quoted on May 24, 
per 100 Ibs, by St. Louis mills, as fol- 
lows: standard meal $1.75@1.85, cream 
meal $2@2.10. St. Louis quotations on 
rye products, the same date, in 98-lb 
cottons: fancy white patent $4.20@4.30, 
standard white patent $4.15@4.25, me- 
dium white $4@4.10, straight $8.90@4, 
fancy dark $3.65@3.75, low grade dark 
$3.45@3.55, rye meal $3.55@3.65. 


COARSE GRAINS 


Offerings of corn have been somewhat 
freer, but the movement from the coun- 
try has been curtailed slightly by rainy 
weather. Cash demand has been suffi- 
cient to absorb all offerings. The latter 
part of the week, demand was in excess 
of supply, causing an advance in prices. 
Receipts of oats have been rather light. 
Demand from the South shows decided 


ST 


improvement. Some increase noted in 
offerings from the country. 

Receipts of corn, 161 cars, against 227 
in the previous week. Cash prices: No. 
3 corn, 78@78%c; No. 2 yellow 8lc, No. 
3 yellow 7944@80c, No. 4 yellow 784%@ 
79c, No. 5 yellow 78%c, No. 6 yellow 
74c; No. 2 white 81@81'%4c, No. 3 white 
79Y%c. Oats receipts, 163 cars, against 
170. Cash prices: No. 2 oats, 50%4c; No. 
3 oats, 494%4,@49 be. 

RECEIPTS AND SHIPMENTS 

Receipts and shipments for the week 
ending May 24, with comparisons: 


--Receipts—, -—Shipments— 
1924 1923 1924 1923 
82,030 80,350 84,370 112,000 
412,204 507,600 351,790 597,185 


Flour, bbls... 
Wheat, bus.. 


Corn, bus.... 452,200 393,900 382,130 193,360 
Oats, bus.... 696,000 558,000 569,040 441,420 
Rye, bus..... eee <+v<s0ts <aseke 90,790 
Barley, bus.. 12,800 8,000 4,920 1,540 
Bran and mill- 

feed, sacks. 14,220. ..... See: ssaes 
Mixed feed, 

GRCRS .. 20008 oe reer 166,310 cece 

NOTES 


Guy M. Hamm, of the Hamm Broker- 
age Co., Kansas City, was in St. Louis 
May 21. 

J. M. Adams, president Arkadelphia 
(Ark.) Milling Co., has returned from 
a trip to Cuba. 

C. A. Ogden, Illinois representative of 
the Commander Mill Co., Minneapolis, 
was in St. Louis recently. 

Rudolph Goerz, president Goerz Flour 
Mills Co., Newton, Kansas, spent sev- 
eral days in St. Louis recently. 

A. T. Bales, Southeastern sales man- 
ager for the George P. Plant Milling 
Co., St. Louis, returned recently from 
an extended tour of southeastern mar- 
kets. 


A. S. Cain, sales manager for the 
William Kelly Milling Co., Hutchinson, 
Kansas, was in St. Louis last week on 
his way to visit the principal markets 
of the East and Southeast. 


G. Lloyd Phillips and M. E. Morris 
have filed articles of incorporation for 
the Ash Grove (Mo.) Flour Mills Co., 
with a capital of $60,000. The mill has 
a daily capacity of 300 bbls. 


A dividend of 1% per cent on the pre- 
ferred stock was declared May 20 by 
the American Bakery Co., payable June 
1 to stock of record May 21. The com- 
pany also declared a dividend of 1 per 
cent on the common stock, payable June 
15 to stockholders of record June 2. 


E. D. Waller and S. W. Barr, en- 
gaged in the milling business at Rich 
Hill, Mo., have purchased a mill of 100 
bbls daily capacity at Fort Smith, Ark., 
and have organized the Fort Smith Mill- 
ing & Elevator Co. About $10,000 will 
be spent on overhauling and repairs. 

The Buscher-Carrico grain elevator 
and warehouse, Litchfield, Ill, was 
burned May 18. The loss is estimated at 
$100,000, partly covered by insurance. 
The warehouse was filled with flour, 
grain and all kinds of feed. The fire is 
believed to have been of incendiary 
origin. 

Daniel J. Hancock, Jr., 51 years old, 
vice president Aston-Hancock Broker- 
age Co., died May 19, from a complica- 
tion of diseases. His father was presi- 
dent of one of the early steamboat lines 
here and a charter member of the St. 
Louis Merchants’ Exchange. His widow 
and two sons survive. 


An order prohibiting railroads operat- 
ing in Missouri, ueeth of the Missouri 
River, from putting into effect — 
second, third and fourth class frei 

was issued May 22 by the state pu tie 
service commission. It was estimated by 
the commission that the saving to Missouri 
shippers that would result from the sus- 


pension of increased rates would amount 
to approximately $125,000 a year. 

Harry E. Reid, who recently resigned 
as sales manager for the Liberty Mills, 
Nashville, Tenn., returned to St. Louis 
May 23 to take up his new duties as 
sales representative of the Goerz Flour 
Mills Co., Newton, Kansas, in St. Louis 
and surrounding territory. Mr. Reid is 
well acquainted with the trade in this 
territory, having represented the Buhler 
(Kansas) Mill & Elevator Co. here for 
several years prior to his connection with 
the Liberty Mills. 


NEW ORLEANS 

Some flour brokers report heavy buy- 
ing in Latin America, while in isolated 
cases there are indications of sales that 
approach the unusual in some markets of 
Europe. The territory recently opened 
from New Orleans into towns and cities 
in northern Louisiana and southern Ar- 
kansas along the Ouachita River by a 
new steamboat line is being worked 
profitably, and considerable new business 
is reported in that field. The steamboat 
line offers freight rates at about 50 per 
cent of rail charges, and New Orleans 
flour dealers are taking advantage of 
this in developing trade in that territory. 

American millers, according to a bul- 
letin issued by the United States De- 
partment of Commerce, are competing 
successfully in Brazil with millers of 
other countries, 

A fair business was reported out of 
this port with United Kingdom and 
Scandinavian ports, while flour book- 
ings for Dutch ports were said to show 
increases over those of the previous 
week, and freight forwarders report 
they have received numerous inquiries 
for sailing dates to Rotterdam and Am- 
sterdam. 

Six of the leading steamship lines serv- 
ing Latin America recorded 35,689 bags 
of flour as having been taken to the trop- 
ics, compared with-40,618 the week be- 
fore and 34,723 during the week ended 
May 8. The movement: 

New Orleans & South America Steam- 
ship Co. (Aluminum Line): Port au 
Prince, 8,850 bags; Fort de France, 
1,340; Pointe-a-Pitre, 3,152, 

United Fruit Co: Havana, 2,300; San- 
tiago, 1,700; Kingston, 350; Truxillo, 20; 
Colon, 1,600; Guayaquil, 557; Limon, 
1,250; Puerto Colombia, 650; Bocas del 
Toro, 275; Guatemala City, 60. 

Orr Fruit & Steamship Co: Kingston, 
955; Cienfuegos, 500; Bluefields, 150. 

Standard Fruit & Steamship Co: Vera 
Cruz, 4,750; La Ceiba, 1,112. 

Cuyamel Fruit & Steamship Co: Blue- 
fields, 870. 

Munson Line: Puerto Tarafa, 500; 
Tampico, 350; Vera Cruz, 2,500. 

Mills’ prices to dealers on May 22, 
basis 98-lb cotton sacks, f.o.b., New Or- 
leans: 


c—— Winter—, 

Spring Hard Soft 

Short patent ...... $7.20 $5.80 $6.85 
5 per cemt ....... 6.80 5.50 6.15 
100 per cent ...... 6.50 5.30 5.60 
CE: o86 0g nbetsvgs 6.15 5.00 5.15 
PEPOt GIA oc cessce eaice 4.50 4.65 
Second clear ...... Sa 3.90 3.90 


Semolina, 4%4c Ib. 

Mills quoted wheat bran per 100 lbs, 
sacked, at $1.25. Feedingstuffs, mill 
quotations: corn, No. 2 $1.08, No. 3 98c; 
oats, No. 2 white 63c, No. 3 white 62c; 
hay, alfalfa, No. 1 $383 ton, No. 2 $31; 
timothy, No. 1 $31, No. 2 $29. 

The rice futures market was easier, 
but spot prices were firm to higher as 
the week ended. There were few first- 
hand sales, as not much was offered, and 
buyers were slow in taking hold at pres- 
ent prices, except for actual daily needs. 
Demand was light, and the market quiet. 
Fancy blue rose was said to have com- 
manded 6 3-1l6c lb in one transaction of 
a fair amount. 


RECEIPTS 
Rough, Clean, 
sacks pockets 
Be Ee gvweces cacanede ve 542 2,924 
MED, ce av bed oa seu es 896 4,199 
Season to May 22 ........ 661,164 955,395 
Same period, 1923 ....... 1,109,186 1,698,747 
SALES 
SE GE Acc uadnsscaadiches! cadens  Acndén 
tt SE Get ocktevvectss ~ 2bea0 "Sheree 
Season to May 22 ........ 50,178 454,314 
Same period, 1923 ....... 173,936 862,822 


S. P. Fears, chief grain inspector and 

bs aster for the New Orleans Board 
ade, reports having inspected 119,- 

190 bus wheat and 115,714 bus corn thus 

far this month, and gives the elevator 
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stocks as follows: wheat, 272,000 bus; 
corn, 232,000; oats, 49,000; rye, 93,000: 
rice, 5,000. The rice was brought to 
New Orleans after the recent fire at the 
Lake Charles (La.) Rice Milling Co 
plant. 

The grain and flour movement through 
New Orleans during April, as compiled 
by the Board of Trade, shows 214,445 
bbls flour, 191,142 bus wheat and 8,100 
bus feed, compared with 259,569 bbls 
flour, 15,704 bus wheat and 46,391 bus 
feed during March. The movement: 

Flour, Wheat, Feed 


Destination— bbls bags = sacks 
Avonmouth ......... S058 8 ccove . 
MED 665 6-459<.0-41005 6 i 2a 
Tee 908 ree 
pO eee eee 
pS ee re 1,457 96,053 
are OS aaa 
ST web aue 00x < 200 3,331 16,000 
eee 7 are 
ae 56 6 uan0 4.3.0). a Cae 56,000 
Copenhagen ......... 
Helsingfors ......... ae 
Stockholm .......... er 
Pere a are 
CE cones peewee ae where 
Venezuela ........... rr 
Dutch Guiana ....... ae aean 
PEE ns.cceee vee J eee 
eee S ree 
fae fl Laer 
BOOORNOMOR. cc cccececs | aoe 
Tree SS Pree ‘ 
DE pb i66004 600-004 a aa 44 
Perr er rrr 23,183 23,089 ‘ 
San Salvador ........ BOOP} <saes 
MEO. 0.66.00 oe 5% FF er. 
CE cra weg 40d ree wee ae . beeen 
Guadeloupe ......... etree 
PERCROO occ cscccce er 
cl ere fare 
POPES TRICO occcccsens Sk ee 3 q 

NOTES 


The Blue Bird Bakery, Ine., Baton 
Rouge, La., has been incorporated fr 
$42,000. 

Vicente Lanza & Hermano, Juncos, 
Porto Rico, have purchased some bakery 
equipment ‘from J. S. Waterman & ( 
New Orleans. 


The baseball team composed of bak- 
ers and other employees of Simon Hubiy, 
Inc., 2417 Dauphine Street, is attracting 
considerable attention by its speedy 
playing. The team is called Hubig's 
Honey Fruit, and its most recent achieve- 
ment was to defeat the fast team of 
the Triangle Club by a score of 16 to i. 


More than 10,000 bags of flour are re- 
ported booked for the Leerdam, a Ho!- 
land-America ship operated by the Texas 
Transport & Terminal Co., scheduled to 
sail from New Orleans June 6 for Rotter- 
dam and Amsterdam. Inquiries for 
double that amount have been received. 
Bookings are also being made for thie 
Spaardam, scheduled to sail for the same 
ports June 27. 

R. A. Suttivan. 


MEMPHIS 

In a few instances mills have shown « 
disposition to stiffen their prices sligh! 
ly, but without any apparent succes 
The distributing trade has been confining 
its purchases to small lots for immediat« 
shipment. 

Handlers of hard winter wheat flour 
have received some advances, and pric: 
for those flours now range $5.75@6.6), 
but all report buying limited in charac 
ter. The only spring wheat flour han 
dled here is being sold direct to the r 
tail trade by one or two concerns. 

Millfeed demand continued extreme: 
light last week, and the further declin: 
in quotations failed to arouse intere-' 
on the part of buyers. One mill repr: 
sentative offered gray shorts at $22.5) 
ton on May 21, but was only able to se 
one car at that figure. Wheat bran wa 
offering the same day at $20.75, and nex 
day it was reported that a price o 
$20.60 was named. 

Corn meal has been moving only fair! 
well, and sales were made as low as $3.9 
for cream, basis 24’s, but on May 22 th 
ruling figure was $4@4.15. Shipping in 
structions have been given slowly. 

. + 

Cc. B. Stout, of the Dixie-Portlan: 
Flour Co., has been calling on his trad 
throughout Mississippi and Alabama. 

Gerorce WILLIAMSON. 





A co-operative marketing law, simila” 
to laws enacted by about 30 states in th- 
last three years, was passed by the Ne\ 
York legislature just before adjourn- 
ment, and was signed by the governo’ 
on May 6. This is New York’s fourt!: 
co-operative marketing law. 





Seg GO AS @: 


ATE KOS) PDI 


TJ 





























Lo 
eral) 
made 
has t 
tradc 
raise 
sult 
view 
offer: 
mille 
to af 


chat 
are 
mig! 
men 
T 
stra 


pric 
that 
for 
be ¢ 
of 
to f 
figu 
32s, 
A 
for 
com 
foll 
fror 
Pac 
cific 
1,72 


eral 
gen 
aro 
Api 
Jun 
Au 
car, 
par 
Che 
met! 
63Y 
mel 


are 
mid 
ton 
sea: 
pro 
tha 
ly, 

pol 
rep 


adv 
bra 
mic 


dra 


1924 


bus; 
3,000 : 
ht to 
at the 
r Co 


rough 
piled 
4,445 
8,100 
bbls 
| bus 
t: 
Feed 


Sacks 


pat 
nt 


ite 

















May 28, 1924 


THE NORTHWESTERN MILLER 


899 





WY Ww ey eT: 
Se A oO 


af 


So, RRR n~e a - a) - e 1. = mame r ~* ~ (> ~ Cy. -~ 
ODD EP LIS CISD LI LSD ES LD EP OP QL [2D IEEE SEW ID SIDS SID CAO. SPB O LOOK LDPE IES D/O CPLA PPS OPSEOLPEN ED CIO 


EUROPEAN : DEPARTMENT 


C.F.G. RAIKES # EUROPEAN-MANAGER 


é 


, 


cLitiasiiae 


-?, 





Tanya 





; 59-MARK:LANE - LONDON-E.C. ENGLAND 
: CABLE -AND-TELEGRAPHIC-ADDRESS- MILLEFIORI” 





a PRY EGA TY TAY YRS CaP (aT AY (PNT CANNY PW IBY PI HY CPI ATA We CAS) PI RY PI SPY AI PID PI CA RY PT ANY PP AP APTS 

















ENGLAND 

Lonpon, May 7.—The market is gen- 
erally quiet, and although the advance 
made earlier this week by home millers 
has been of some assistance to the import 
trade, a number of Canadian millers 
raised their quotations today, with the re- 
sult that from a competitive point of 
view things are very much as they were, 
offers being just too much above home 
millers’ prices to induce bakers generally 
to again take to making their own flour 
mixture. 

At the end of last week those millers 
who were competing for the London 
trade advanced their prices 9d to 33s, 
cif. but today, with one exception, 
nearly all cables ask another 9d, making 
the price 33s 9d, c.i.f. The exception 
was also in the happy position of being 
able to quote for first half May sea- 
board at 33s, so that such business as 
was passing went to that mill. The top 
patents from the mill in question are 
offered at 36s, but other millers are ask- 
ing 5s 94@36s 9d, according to quality. 

Stocks on spot and near at hand do 
not appear oppressive, so it would ap- 
pear that, if markets maintain any show 
of firmness, the present prices asked by 
mills will soon be realized. 

Australian flours made a poor showing 
as regards price last week, the actual 
reported arrivals from this source being 
nearly 33,000 sacks of 280 lbs. The 
weaker holders have now been bought 
out, and a buyer would have difficulty in 
getting hold of a really good quality flour 
at 32s, holders asking 32s 6d, c.i.f., and 
reporting a slow trade at that figure. 

Minneapolis low grade is reported un- 
changed at 27s 6d, but Plate low grades 
are inclined to be easy, and business 
might be possible for May-June ship- 
ment at 24s 6d. 

The official price for town milled 
straight run flour was advanced on May 
5 1s per sack, which brings the official 
price to 38s, delivered. It is understood 
that there is a determined effort to hold 
for 37s, delivered, but such price would 
be only for the smaller baker, as buyers 
of fair-sized quantities would be able 
to fill requirements at 1s less than this 
figure, which would be equal to about 
32s, c.i.f. 

Arrivals of flour have been the heaviest 
for many weeks, the greater quantity 
coming from Australia. They were as 
follows, given in sacks of 280 Ibs each: 
from the United States, Atlantic 10,500, 
Pacific 3,200; Canada, Atlantic 250, Pa- 
cific 800; Australia, 32,787; Argentina, 
1,723; India, 1,299; Continent, 1,714. 

The wheat market has shown consid- 
erable strength, and today closes with a 
general advance of at least 1s per qr all 
around. No. 1 northern Manitoba for 
April-May shipment sold at 45s 3d, May- 
June made 45s 144d, and June-July 45s. 
Australian wheat has been firm, with 
cargoes selling at 48s@48s 9d, and a 
part cargo of 3,000 tons at 47s 6d. 
Choice white karachi for May-June ship- 
ment sold at 45s 4%d. A cargo of 
63%-lb baruso, 7,000 tons for May ship- 
ment, sold at 43s 9d. 

For some unknown reason mill offals 
are decidedly firmer than last week, and 
middlings have sold up to £8 10s per 
ton and bran £7 17s 6d, ex-mill. This 
season is no doubt the exception that 
proves the rule, which is to the effect 
that when the grass starts growing free- 
ly, the price of offals declines. Plate 
pollards have been firm, and sales are 
reported of April-May and May-June at 
£6 6s 34@£6 7s 6d, c.i.f., but today an 
advance on these prices is asked. Plate 
bran is about £5 15s, and fancy plate 
middlings £8. 

It is reported that there have been some 
drastic reductions in shipping prices 


from America and Canada, with the hope 
of improving trade. The same source 
claims that oatmeal for May-June ship- 
ment can be bought at 37s 6d, c.i.f., and 
April-May at 38s. Rolled oats are of- 
fered from Canada at 39s 6d for April- 
May dispatch, but no business has been 
reported at these figures. Owing to the 
high prices asked by shippers, which have 
been above the level of this market for 
so long, nearly all purchases have been 
cleared out, and it is understood that 
the principal stocks in this port consist 
of consigned parcels, which incidentally 
will not show the shippers much, if any, 
profit. London oatmeal millers are sell- 
ers at under £15 15s, ex-mill. 


EFFECT OF UNSTABLE EXCHANGES 


At the annual general meeting of the 
Spillers Milling & Associated Industries, 
Ltd., Sir William Edgar Nicholls re- 
ferred to ‘the effect, both on business 
enterprise and on the price of bread, 
caused by the unstable currency ex- 
change from which Europe has suffered 
for so long and is still suffering. He 
described it as extremely serious, and 
illustrated his point by stating that the 
value of wheat at a recent date in Win- 
nipeg was 96c bu, as against 90c at the 
corresponding date in 1914, while the 
price of Manitoba wheat in Great Britain 
on those same dates differed by nearly 
lls per qr, about 29c per bu. Of this 
difference 4s per qr was due to depre- 
ciated exchange, Is 8%d to increased 
cost of inland transport in Canada, and 
3s 114d to increased freight charges. 


NOTES 


According to the Miller (London), the 
grain trade of Milan is about to estab- 
lish a cereal exchange, which will be the 
first in Italy. 

John E. Hall, mill manager for the 
Vancouver (B. C.) Milling & Grain Co., 
Ltd., who was in London for some time, 
has sailed for home. 

W. W. Hutchison, vice president Lake 
of the Woods Milling Co., Ltd., Montreal, 
has arrived in London, accompanied by 
his wife and daughter. 


Liverpool Wheat Situation 

LiverrooLt, May 7.—A very good trade 
was done in wheat the latter part of 
last week. The Continent is still taking 
large quantities, as witnessed by the 
large number of “orders” cargoes (17) 
diverted to continental ports in the past 
week. British and Irish millers have also 
been good buyers. There is, however, no 
lack of supplies, and with heavy ship- 
ments and lower American prices the 
market this week has turned quiet. The 
supply afloat to this country has again 
decreased, but to the Continent and for 
orders the quantities have increased and 
the total is large. 

Prices here show advances of 3d@1s 3d 
per qr, and the tone is very steady. Ar- 
gentine strike news indicated there might 
be some interruption of shipments from 
that country, but the strike is now re- 
ported settled. Trade is also being af- 
fected by the large consumption of bread, 
which is more in demand, owing to the 
scarcity and dearness of potatoes. There 
is no prospect that this condition will be 
relieved until the new crop is available; 
it is therefore probable that the require- 
ments of foreign wheat by Great Britain 
and Ireland will be some 570,000 qrs per 
week until the end of the season. 

Some people do not hesitate to say that 
the last crop of France was greatly over- 
estimated. The weak point about the 
1923 French estimate was that every one 
seemed to want a big crop, to exert a 
favorable effect on the exchange, and it 
is easy to see what one wants to see. 
Germany is also in need of much foreign 


wheat, but financial difficulties are a hin- 
drance to business. The new rentenmark 
is not an unqualified success, but it is a 
great improvement over the old paper 
mark, and it is hoped the German gov- 
ernment will take steps to maintain the 
value of the new currency. Italy also 
is a buyer of wheat, and has been pur- 
chasing available Danubian supplies. 

Flour continues very quiet, as local 
mills supplied present requirements of 
bakers before the recent advance. Im- 
ported flours are dull, though shippers 
are seeking 9d advance. Manitoba ex- 
port patents are offered at 33s, c.i.f., 
May-July shipment. Low grades rule 
very quiet, American second clears at 
27s, c.i.f., for May shipment, being much 
above buyers’ ideas. 

American linseed cakes are dull, but 
some sales have been made for May ship- 
ment at £9 10s@£9 12s 6d, ¢.i.f., Liver- 
pool, with May to August offering at £9 
lds, c.i.f. 

IRELAND 

Betrast, May 5.—Trading in flour this 
week was quiet, though a few sales were 
put through for May shipment. The 
chief feature has been the cut in the 
price of Manitoba tiours for shipment to 
the northern area, which, if report be 
true, is due to the rivalry and competi- 
tion between one or two importers who 
are supposed to be selling the same flour 
under private brands. Be that as it may, 
the prices accepted have been out of all 
proportion to those of other millers for 
similar flour. 

Some interest has been aroused in the 
Free State with regard to the marking 
of flour. A meeting of representatives 
of the Irish milling industry in Dublin 
was recently held to consider the question 
of insisting on all flour being branded 
with the name and place of export. Rep- 
resentations are being made to the au- 
thorities with a view of insisting that the 
merchandise marks act be carried out, 
and that English, Scotch, American, and 
all other imported flours have the coun- 
try of origin clearly stamped on each bag. 

Stocks of foreign flour in Irish ports 
are not large. There is probably more 
in the south than in the north, as in the 
latter markets it is estimated that the 
total stocks of imported flour do not 
amount to more than 16,000 sacks. Stocks 
in Dublin would probably be around 20,- 
000 sacks, or a little over, if one takes 
into consideration the lot arriving this 
week. Flour shipments to Dublin for 
the week ending April 19 were only 2,000 
sacks, and none the previous week, bring- 
ing the total since Aug. 1 up to 167,000 
sacks. To Belfast the shipments were 
only 2,000 sacks, but there were 10,000 
shipped the previous week, making the 
total since Aug. 1 182,000 sacks. 

A little business was done in top 
Manitoba flours at 36s, net, c.i.f., Belfast, 
and 36s 3d, Dublin, May seaboard. For 
export patents mills were wanting 32s 6d 
@33s, net, c.i.f. Belfast, and 33s 6d, 
Dublin, May seaboard. Spot prices have 
ruled fairly firm. There is no great 
surplus of any one particular brand, and 
most of the importers find that any flour 
they have can easily be disposed of at a 
profit in small lots. Minneapolis flours 
have been freely offered for shipment, 
but have not made very much headway, 
the competitive flours being mostly con- 
fined to two brands. It is very difficult 
to make sales against the cheap Mani- 
toba flours, except to those people who 
are partial to the brand. 

It is now possible to buy some brands 
of American winter wheat flour as cheap 
as English and Irish, the only obstacle 
in the way of forward business being the 
fact that buyers are not inclined to spec- 


ulate ahead when they can buy flour at 
practically the same price from home 
millers, with delivery as required. Home 
millers are asking a price equal to about 
36s@36s Gd, net, c.i.f., Belfast, for a 
quality equal to an ordinary American 
export patent grade, and latest cables 
from some American soft winter wheat 
millers are quite in line with these fig- 
ures. In southern Ireland, however, it is 
questionable whether any soft patents 
could be secured under about 37s, net, 
cif. either from home, English or 
American millers. 

Oatmeal has not shown any improve- 
ment, and prices are generally weaker 
for shipment. It has been possible to 
buy ordinary medium oatmeal for April- 
May-June shipment on the basis of 38s, 
net, c.i.f., Belfast and Dublin. Demand 
is fairly good for the time of year, and 
full prices are obtainable for spot goods. 
Ordinary brands of rolled oats are quoted 
at about 40s per 280 Ibs, net, c.i.f., Bel- 
fast, May-June shipment. 

The surprise of the moment is the 
strength of all classes of mill offals 
which, instead of easing off in both de- 
mand and price as expected at this time 
of the year, took a turn upward, and it 
was no uncommon thing for a wholesale 
buyer to be scouring the mills and im- 
porters for offers, price evidently being 
no object. 

There is now plenty of grass in the 
country, and if one wants a reason for 
this extraordinary demand at this time 
of the year it must be looked for in the 
situation of the potato and oat crops. 
The former was small last year, and 
with a slight shortage in England and 
Scotland as well, the price has gone up 
to such an extent that Irish farmers are 
feeding none to stock but shipping every 
bag they can get at £10@12 per ton, 
which is a very tempting price. 

With regard to oats, owing to the wet 
season a great proportion were harvested 
in bad condition, with the result that 
millers snapped up the good oats very 
quickly, and farmers marketed the damp 
ones early in the season, so that there is 
now a distinct shortage of this class of 
feed, throwing farmers on to mill offals 
and other imported feeds. 

Best broad white bran is not available 
at present. Ordinary white bran, home 
made, is fetching £11@12 per ton, de- 
livered, Dublin and the south of Ireland, 
and in Belfast and the north £11. In- 
dian meal is quoted in Dublin at £11 15s, 
and the demand at the price is quite 
equal to the supply. In Belfast the price 
is £11 5s, demand being very good. 
Flaked corn for cattle feeding is £12 10s 
@#£13 in Belfast and the north, and £13 
10s@£14 in Dublin and the south. 

Linseed cakes are in good demand at 
£10 10s, net, c.i.f., Belfast, and £11@ 
£11 10s, Dublin and Londonderry. De- 
corticated cotton cake is very firm, and 
ranges from £14 10s per ton in the north 
of Ireland to £15 10s in the south. Cot- 
tonseed meal, new season’s crop, is quoted 
at about £12 10s, net, c.i.f., Belfast and 
Dublin. 


HOLLAND 

AmsterDaM, May 5.—Although weather 
conditions are improving somewhat, the 
condition of the winter crops generally 
is most backward, and in some instances 
the prospects of a normal yield, even if 
there should be no further setback, are 
very remote. During the fall the con- 
tinuous rains caused field work to be 
much retarded, so that it proved impos- 
sible to place the acreage intended under 
winter seeds. 

The late sowing also caused crops. to 
be very backward when the frosts set in, 
and in some sections the severe cold af- 
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fected the young growth to such extent 
that replowing has been considered the 
wiser plan. This affects about 10 per 
cent of the winter acreage. In no part 
of the country is the position such that 
the young growth can be called normally 
good, and in most instances the crop re- 
ports range from moderate to fairly good 
and unsatisfactory. 

Such adverse conditions, however, have 
not succeeded in lifting the markets here 
from their despondency, and conditions 
remain dull. No confidence is shown 
when news is received that conditions 
abroad are more active, or when higher 
prices are cabled from the United States, 
and home millers do not trouble to ad- 
vance their quotations. 

Home milled flour stands at 15.75 flor- 
ins per 220 lbs, which has been the ruling 
price for the last month without prac- 
tically any advance or decline on foreign 
quotations, and this would inaicate that 
no change of any importance is looked 
for under present conditions. 

Compared with this, offers from the 
United States were on a basis of 16.50 
florins for hard wheat patent flour, and 
15.50@15.75 florins for straight grade, 
but although the latter price was most 
in line, the attention paid to these offers 
was small, and business was within nar- 
row limits. 

Manitoba offers are out of line, and 
Minnesota flour still keeps too high to 
receive much attention. A further de- 
cline in the rate of exchange may help 
business, but with the recent heavy arriv- 
als which are, to a large extent, still 
unplaced, it does not seem likely that 
many inquiries from this side can be ex- 
pected during the next few weeks. 

The matter which commands more at- 
tention than the trend of wheat prices is 
the dollar rate of exchange, which is 
showing some weakness after the con- 
tinual rise experienced since the end of 
last year. The difference between the 
basis of last fall and the recent highest 
point touched is fully 8 per cent, and it 
stands to reason that importers have to 
consider the probability of a further fall 
in the rate, which would turn the profit 
on their purchases of today into a loss 
tomorrow. 





HUNGARY 

Buparest, May 1.—The agricultural 
situation is not so promising as it was 
three weeks ago, because too frequent 
rainfalls, combined with low tempera- 
tures and insect damages, had detrimen- 
tal effects upon the growth of the rye 
plant. Many rye fields had to be re- 
plowed, and the damage done is estimated 
at 20 per cent of the average. Upon 
the territories thus replowed, farmers 
will sow spring cereals, especially corn. 


The condition of the wheat plant is. 


somewhat better. Warm weather, which 
is urgently wanted, may do much good 
to the growing wheat crop, but the loss 
of the rye area cannot be repaired. 
a field work is in arrears in many 
places, 

Grain and flour prices are stationary, 
and market featureless. The system of 
official provisioning of certain classes of 
the population having been abolished, the 
government disposes of 160,000 quintals 
of wheat which have been delivered in 
kind as grinding tax paid by mills. The 
government has sold this quantity to the 
mills, which thus have a welcome com- 
pensation for the scanty offers in wheat. 

The home trade is not satisfactory, 
and the flour export very slow, as the 
Czechoslovakian government refuses to 
grant import licenses; moreover, not only 
in Czechoslovakia, but also in Austria, 
there is an energetic movement tending 
to the introduction of entry duties on 
foreign flours, and it is very probable 
that sooner or later the protectionists 
will carry their point. 

Germany would be open to buy Hun- 
garian flours, but the currency question 
proves a serious hindrance, because of 
the trifling allotments of the German 
devisen-centrale, which is in need of for- 
eign bills; therefore, German buyers 
want to purchase against the rentenmark, 
which, however, is not now considered so 
safe. Negotiations concerning the re- 
introduction of grinding in bond are con- 
tinued, but the solution of this problem 
depends upon the commercial treaties to 
be concluded with Jugoslavia and Rou- 
mania. 

Beno Scuwarz. 


THE NORTHWESTERN MILLER 


SPAIN 

Barcetona, May 8.—The growing crops 
are in greatly improved condition as a 
result of recent rains, which fell during 
the period of germination, and yet there 
is complaint of drouth in some sections. 
This has conspired to offset any possible 
tendency toward weakening of the high 
wheat prices that soonell in Spanish 
markets. 

Annually at this time of the year the 
terrible Spanish drouth stands over the 
farmer. After normally good weather 
for seeding, there is usually a period of 
rainfall, succeeded in the first week of 
May by hot weather, under a burning 
sun. Not infrequently the young plants 
are shriveled up, and the hopes of the 
farmers with them. 

Fortunately, there usually are rains at 
the close of May, but if they are fickle 
or not of the required frequency and 
intensity there is sure to be an agricul- 
tural catastrophe. The shrewd farmer 
has learned to discount this possibility 
by holding his left-over wheat of the pre- 
vious crop at a high price until there is 
some certainty as to his new crop. 

Generally speaking, therefore, early re- 
ports of drouth are hardly to be taken 
too seriously. They are a little prema- 
ture. Not until the end of May can it 
be said definitely whether there is to be 
serious damage to this year’s crop due to 
lack of rainfall. Latest reports are to 
the effect that over the entire peninsula 
a period of light rainfall has begun 
within the past few days. This would 
seem to indicate that there will be a 
large wheat crop, which, together with 
the heavy carry-over from last year, 
should put Spain into the category of 
wheat exporting nations. 

Medium grades of wheat are quoted 
at 44.50 — per 100 kilos ($1.67 per 
bu), and fancy grades at 45 pesetas 
($1.69 per bu). Strong wheats have de- 
clined to about 50 pesetas ($1.88 per 
bu). Owing to the general lack of ac- 
tivity in the market, there is little in- 
fluence toward change in prices. Straight 
flours are being sold at 55 pesetas per 
100 kilos ($6.75 per bbl), sacked, at orig- 
inal markets, and fancy brands at 57@ 
58.50 pesetas ($7@7.20 per bbl). 


NOTES 


No decision has been reached regard- 
ing the proposal to permit importation 
of wheat against exports of flour. A new 

roposal is about to be made on this sub- 
ject, to the military directorate, by the 
Association of Flour Manufacturers of 
the province of Barcelona. 


Former students in the National 
School of Flour Milling, the director of 
which, Don Ruperto Lampaya, died re- 
cently, are desirous of establishing a 
memorial in his honor. Plans are not 
yet definite, but it is probable that a 
subscription will be taken to provide a 
fund for the benefit of Senor Lampaya’s 
widow. With the consent of the National 
Association of Head Millers the state 
may be asked to carry on the practical 
milling school established by Senor 
Lampaya. 

Fevertco Montacup CasTeLLano. 





ROUMANIA 

Buparest, May 1.—The government has 

at last yielded to the remonstrances of 
mills which want to export the top grade 
flours exceeding the home consumption; 
the export duty for flours, which is pay- 
able not in lei, but in full value foreign 
currencies, has been reduced to the level 
of the wheat export duty, viz., from £36 
to £28 per carload of 100 quintals. At 
the same time a — decree has 
been promulgated which rules the grain 
and flour trade. The former has been 
released from all restrictions, as far as 
the home trade is concerned; also the 
milling trade in the country is now free 
and the output of the different grades 
of flour is left entirely to the mills, only 
the price of breads of low quality has 
been maximized. 

The sad economic consequences of the 
recipitated agrarian reform are being 
argely discussed in the Roumanian 

press. A lecture held recently by Pro- 
fessor Tasca during the Bucharest con- 
gress of the farmers of Old Roumania 
was devoted to the economic crisis, which 
is mainly due to the unfortunate agrarian 
reform. The statistical figures repro- 
duced by Professor Tasca were very in- 


structive, and throw a sharp light upon 
the serious consequences of the said re- 
form. 

A year ago the former minister for 
agriculture, Mr. Garoflid, who was one 
of the authors of this reform bill, ad- 
mitted that the decline of agricultural 
production in Roumania is due chiefly to 
that reform, which resulted in the parcel- 
ing of large landed properties between 
peasants, thus creating a large number 
of dwarf farms, cultivation of which is 
far from being intense or even reason- 
able, because peasants lack technical and 
agricultural training. 

In the year 1918 about 4,000,000 hec- 

tares, or 9,880,000 acres, of fertile soil 
were in the possession of great land 
owners. With the exception of 557,000 
hectares, or 1,370,000 acres, this terri- 
tory has been oo and allotted 
to peasants. Today about 8,000,000 hec- 
tares, or 19,760,000 acres, are in the pos- 
session of peasants. The decline in agri- 
cultural production, which is a direct 
consequence of the said economic blun- 
der, is illustrated by the following fig- 
ures: 
Before the World War, Roumania was 
able to pay two thirds of her imports 
—amounting yearly to about 600,000,000 
goid lei—by means of her cereal exports, 
while the remaining one third could be 
paid by petroleum exports. The total of 
exports amounted to 670,000,000 gold lei 
and the trade balance was active, ex- 
ports exceeding imports by 70,000,000 
gold lei. In the past year only one third 
of the imports could be paid by the 
equivalent of cereal and flour exports of 
Great Roumania. 

To be sure, the import needs of the 
country have increased, being twice as 
large as before the war, but on the other 
hand, by the allotment of Banat, Tran- 
sylvania and Bessarabia, the cultivated 
area has also greatly increased. The ex- 
port of barley and oats has increased, 
compared with pre-war figures, but this 
could not make good the deficiency in 
the export of wheat and corn. The de- 
cline in agricultural production and ex- 
port has greatly contributed to the de- 
preciation of the lei currency. In the 
period 1911-15 Old Roumania exported 
yearly an average of 2,445,000 tons of 
cereals, while from January to October, 
1923, Greater Roumania exported only 
1,101,855 tons. The wheat export figures 
for these two periods, 10,912 tons, against 
more than 1,000,000 tons, are still more 
instructive, and show that Roumania, 
which before the war was one of the 
biggest bread grain exporters, is actually 
a feeding grain exporter of mediocre im- 
portance. 

According to the Argus, the outlook 
for the grain trade is not cheerful. There 
is an export surplus of 200,000 carloads 
of cereals, but owing to the cheap offers 
of Plate corn the export of Roumanian 
corn meets with great difficulties, and 
some banks intend winding up their grain 
departments. 

Beno Scuwarz. 


CZECHOSLOVAKIA 


Bupargst, May 1.—The old complaints 
and grievances of the Czechoslovakian 
mills, the position of which is constantly 
going from bad to worse, have at last led 
to a meeting at Prague in which the 
whole milling industry of the republic 
was represented. During long debates 
they disclosed the reason of the crisis in 
which the said industry has fallen. 

In a memorial addressed to the gov- 
ernment they declared that, owing to the 
enormous losses they had sustained, the 
mills, the output of which is already cur- 
tailed to a considerable extent, were 
unable to continue working unless the 
government, which up to now has turned 
a deaf ear to their grievances, was will- 
ing to te them the protection to 
which such an important industry is en- 
titled. There are 11,000 mills in Czecho- 
slovakia, representing a value of 2,200,- 
000,000 Czech crowns, but owing to the 
invasion of foreign flours they cannot 
use their capacity to the full. Neither 
the licensing system nor the allotment 
system could put a check to the growing 
invasion of foreign flours. 

In the period January-November, 
1923, the republic imported 1,780,218 
— of foreign flours. If instead of 
our they had imported a proportionate 
quantity of wheat and rye, the requisite 
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quantity of flour could have been pro- 
duced in the country, while the output 
of bread flours exceeding the home con- 
sumption could have been easily exported 
into Austria, which country is now inun- 
dated by Italian, American, Hungarian, 
French and other foreign flours. The 
additional output of feeding flours and 
bran could have been converted into meat, 
lard and milk, thus contributing to less- 
ening the prices of these important 
victuals. 

The chief reason of the crisis is, }e- 
sides the lack of grist, that foreign flours 
are admitted duty free. A total break- 
down of the milling industry, so the 
memorial states, is inevitable unless the 
government introduces an_ efficacious 
entry duty on foreign flours and alyol- 
ishes certain freight tariff facilities, 
which have created such an awkward « it- 
uation, as, for instance, the so-cal!ed 
“Adria” tariff, which enables Italian mills 
to carry their flours on Czechoslovakiin 
railways at rates cheaper than those at 
which home grown wheat and home mile 
flours are being carried. 

The crop situation is not satisfactory. 
With the disappearance of the snow, ‘/\e 
wheat and rye crops looked poor, and 
replowing became necessary in many 


places. However, wheat is showing a 
better condition than rye. In Slovak'a, 
inundations have caused damage. ‘I \e 


winter was very long, and spring fi: \d 
work is in arrears. ing to the favir- 
able outlook of the sugar trade, the bit 
area is expected to be much larger thin 
last year. 

Home grown supplies being exhaust«d, 
the mills are grinding only foreign gri.t. 
Barusso wheat is quoted at 166@167 and 
Roumanian at 160 Czecho crowns per 
220 lbs, delivered, Tetschen; Americ in 
patents at 245@270, and fancy clears 
240@250, Czecho crowns. American pure 
lard is 11.20@11.50, delivered, in frontier 
stations, but its sale is difficult, owing !o 
cheap butter prices. 


— 


Bené Scuwarz 





CELEBRATE ANNIVERSARY 

Approximately 100 retail grocers  f 
Martinsburg, W. Va., assembled 
Lloyd’s bakery, May 8, to celebrate i 
tenth anniversary. The guests were gi 
en a dinner, after which William Smei- 
ly, of Philadelphia, secretary Pennsy!- 
vania Merchants’ Association, spoke on 
the value of organization. Milton Car- 
lough, of The Fleischmann Co., spoke 
on “Salesmanship,” and J. H. Wov- 
ridge, of Washington, on “Loyalty to 
Employer.” R. A. Porter, of the Pill.- 
bury Flour Mills Co., addressed thc 
gathering on the work his company 
doing to increase the consumption «/ 
bakers’ bread, and Mr. Lloyd outline«| 
the growth of his business during t! 
past decade. Music was furnished | 
the high school orchestra, with all joi: 
ing in community singing. 


‘we 





NEW ENGLAND STATES 

J. E. Lampron, formerly general man 
ager Dolly Madison Baking Co., Spring 
field, Mass., also for many years con 
nected with the Ward Baking Co., ha 
purchased the building at 83 Warwic 
Avenue, Springfield, and is convertin 
it into a bread bakery, equipped wit 
modern machinery. It is to be read 
for operation about July 15. Fiftee 
trucks will be used for delivery pur 
poses. The business will be conducte: 
as the Lampron Baking Co. 

The Adams-Roth Baking Co., Bridge 
port, Conn., has added six more truck 
to its delivery equipment. 

Charles O. Swanson, president Massa 
chusetts Baking Co., Springfield, whe 
has been indisposed since his retur: 
from Bermuda, has returned to work. 





POTOMAC STATES ASSOCIATION 

All meetings of the ninth conferenc: 
of the Potomac States Bakers’ Associa 
tion, at Virginia Beach, Va., on Jun 
23, will be held in the ballroom of th: 
Casino, with the Chalfonte Hotel a: 
headquarters. 

Dr. H. E. Barnard, director of th: 
American Institute of Baking, will de- 
liver an address, Wednesday, on “What 
the Institute Is Doing for the Bakers.” 
Raymond K. Stritzinger and Senator 
Ellwood M. Rabenold, leaders in the bak 
ing industry, are also expected to bi 
present. 
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BUYING CHEAP 


ke UGENE LIPP, president of the Re- 
tail Bakers’ Association of America, 
made a statement in the course of his 
address at the opening session of that 
organization’s annual convention which 
deserves close consideration. This state- 
ment, briefly summarized, was as follows: 

“\\« have fault to find with the mill- 
ing industry, which sells to certain of 
our competitors flour at a price well be- 
low that which even the largest quantity 
sales can justify. Milling firms are in 
sore crror in allowing this reach for pro- 
duction to draw them into such evil busi- 
ness practices. It has brought them 
neitlier prosperity, trade, peace nor re- 
from their customers or creditors. 


speci 

The’: own weakness has nourished the 
practice of bakery mergers. They have 
reorganized their national association, 


and indications are that they will oper- 
ate during the coming crop year with 
justice to themselves and to us, even if 
they don’t run continuously. Let us 
sincerely hope so, as legal redress can 
very likely lead the whole milling and 
baking business directly under control of 
some bureau of the government.” 

Now, this matter emphatically has two 
sides to it. Nobody imagines that the 
millers want to make low prices. They 
are the chief losers from selling flour be- 
low cost, and nothing would please them 
better than the complete disappearance 
of sales of this type. It is entirely true 
that they ought not under any circum- 
stances to make ‘them; it is equally true 
that the sole reason why some of them 
consent to such unsound business prac- 
tices is that many of the bakers, retail 
and wholesale, are buying flour on the 
bargain basis. 

In other words, President Lipp’s charge 
fits the bakers just as much as it does 
the millers. In the long run, moreover, 
the bakers suffer just as greatly as those 
from whom they buy flour at cost or less. 
Apparently, such purchases show a dis- 
tinct profit; practically, this profit is 
more than absorbed by the losses in 
manufacturing and in bread sales. One 
Statement, and one only, covers this en- 
tire class of business from the bakers’ 
standpoint, and should be kept in mind 
every day in the year by every baker in 
the country. It runs thus: 

The baker gets exactly what he pays 
Jor, and no more. 

It is altogether probable that on the 
coming crop most if not all of the mill- 
ers will insist on doing business with the 
bakers on a reasonable basis. They have 
lost so much money through attempts to 
buy bakery business by means of gift 
flour that they have made up their minds 
to discontinue this practice permanently. 
However, with a thousand merchant mills 
competing for bakery sales, there are 
bound to be a few which will show signs 
of weakening. When the baker gets an 
offer at a price which he knows to be 
unreasonably low, it is up to him to think 
very seriously what he wants. Does he 
want to take his chance with marked- 
down goods, or does he want to pay a 
decent price and get exactly what he 
asks for? 

Many a baker is wondering why his 


total volume of business is less satisfac- 
tory than he knows it ought to be. The 
answer, in ninety-nine cases out of a 
hundred, is that his bread is not of a 
quality good enough to stimulate sales. 
All the publicity, all the ingenious sell- 
ing methods in the world, will accom~- 
plish nothing if the bread itself is not 
uniformly good. Good bread cannot be 
made without good flour; uniform quality 
cannot be secured without flour which 
runs the same week after week. There 
is only one way to secure that kind of 
flour, which is to pay what it is worth. 
The miller who sells flour to the baker 
at less than cost is undoubtedly foolish 
and spineless, but the baker who buys 
such flour is living in a fool’s paradise. 
The situation which President Lipp de- 
plores is the fault of millers and bakers 
jointly; it will disappear only when all 
the millers decide to abandon the policy 
of gift flour, and when all the bakers 
realize that they will get no more than 
they pay for. 


CONVENTION ACHIEVEMENTS 

T WOULD be interesting to know 

just how much the baking industry has 
actually benefited during the past five 
years as the result of its many trade 
conventions. The national and local as- 
sociations have held annual meetings, 
and a great deal of time, energy and 
money has been devoted to them. What 


_are the net results? 


To some extent the answer is found 
in the fact that commercial baking has 
emerged from the trade into the indus- 
trial stage. This has been due in no 
small part to the broader vision of its 
individual members; they have learned, 
through frequent contact with bakers 
from other parts of the country, that 
baking is a great national industry. This 
is the outstanding achievement of bak- 
ery conventions; they have broken down 
the narrow lines of purely local activity, 
and have given bakers everywhere the 
sense of being integral parts of a great 
industry. 

On the other hand, there has of late 
been a lamentable tendency for conven- 
tions of the baking industry to degen- 
erate into expensive vacations for a few 
bakers and a great many flour and other 
salesmen, paid for out of company ex- 
pense accounts. Sometimes the amount 
of actual business transacted is prac- 
tically nil; often it is difficult to find 
the actual bakers in the mass of those 
who attend in order to cultivate their 
acquaintance. It cannot be said that 
such conventions do no good, for they 
unquestionably develop friendly ac- 
quaintance, but it is certainly open to 
question whether they are worth what 
they cost. 

No general statement will apply to all 
bakery conventions, for the reason that 
they are so startlingly unlike one an- 
other. It cannot be denied, however, 
that a great many of them have of late 
combined the minimum of definite ac- 
complishment with the maximum of ex- 
pense. The programmes are perfunc- 
tory, and it is often difficult to assemble 
enough bakers at the sessions to make 
the speeches and discussions worth while. 


Furthermore, when entertainment is con- 
ducted on a very expensive scale, the 
small baker, whom the industry needs 
and who needs the collective strength 
of the industry, is generally unwilling to 
show up at all. 

What the bakery associations most re- 
quire at present is the determination to 
cut out the frills and make their conven- 
tions amount to something. There are 
many problems which demand serious 
consideration, and in which every enter- 
prising baker is or ought to be genuinely 
interested. ‘There are many matters of 
business development and technical prog- 
ress which ought to be covered by com- 
petent speakers. But there is no use 
in planning such discussions, or inviting 
such speakers, if the sessions are to be 
attended by only a handful of bakers, 
while all the rest are enjoying the enter- 
tainment provided by their salesmen 
friends on the golf links or in mysteri- 
ously popular private rooms. The con- 
vention as a subsidized vacation has 
served its purpose, if it ever had any, 
and now ought to be thrust into the 
background in favor of the convention 
which sticks to business, 


VARYING PRODUCTION 

HETHER the per capita con- 

sumption of wheat products in the 
United States is actually increasing or 
decreasing, no one can question the fact 
that, compared with the consumption of 
similar products in other countries, it is 
much lower than it ought to be. The 
great problem at present before the 
baking industry is to stimulate the use 
of its products to a point where their 
position in America’s food supply will 
be more nearly equivalent to what it is 
in the countries of western Europe. 
The present estimate ought to admit of 
increase by at least twenty-five per cent. 

The Northwestern Miller has repeated- 
ly argued that the one thing which will 
really increase the demand for bakery 
products is a greater appeal to the 
public’s palate. Calories and economy 
sound well, but with a food admittedly 
both nourishing and cheap, people eat 
as much as they enjoy, not as much as 
dietitians or economists recommend. 

The housewife, baking at home, still 
has the advantage of being able to give 
her family what it likes. When the 
baker can do equally well, the consump- 
tion of his products will increase with all 
the rapidity he can wish. His great 
problem, therefore, is how to give his 
customers what they really want. The 
present tendency among larger bakers is 
to seek economy in quantity production 
through close standardization, leaving 
variety to the smaller bakers. Since, 
however, people unquestionably enjoy 
variety, The Northwestern Miller has 
asked a number of men prominent in the 
baking industry to express their opinions 
as to the wisdom and practicability of 
widening the range of bakery products. 
A summary of the replies, published 
elsewhere in this issue, provides an in- 
teresting commentary on present com- 
mercial methods in their relation to a 
possible increase of America’s per capita 
consumption of bakery products. 


WHY TWO ASSOCIATIONS? 
INCE 1918, when the Retail Bakers’ 
Association of America was organized, 

there have been two national associa- 
tions of bakers, one representing the 
larger wholesale bakers and the other the 
bakers doing a retail business. At no 
time has there been a clear justification 
for thus splitting up the national repre- 
sentation of the baking industry, and it 
is increasingly clear that this division of 
forces is bad for the trade as a whole. 

The past few years have witnessed an 
extraordinary growth in the number and 
size of the larger bakeries. At the same 
time, the steady increase in the consump- 
tion of bakery products has given ample 
scope for the activities of retail bakeries 
wherever they have been properly con- 
ducted. If the retail bakers want to take 
a belligerent attitude toward the larger 
concerns, they are perfectly sure in the 
long run to go under; if, on the other 
hand, it can be clearly recognized that 
the interests of all commercial bakers, 
large and small alike, are essentially the 
same, the two types can work together 
for the benefit of all. 

The importance of any national trade 
association lies, first of all, in its power 
to represent the industry as a whole. 
Only in this way can it safeguard the in- 
terests of those it represents, and make 
an adequate stand against attacks from 
outside. Second, it has an enormous field 
of educational service, which can be of 
the maximum value only if the composite 
experience of all is made available to 
every member who may need it. 

As things now stand, the American 
Bakers’ Association is materially weak- 
ened by the fact that it does not ade- 
quately represent the smaller bakers, who 
in personnel make up nine tenths of the 
industry. It cannot speak with authority 
for commercial baking as a whole; it is 
exposed to the charge of being the official 
organ of those who are seeking to crush 
normal competition. Its educational 
work lacks the support of those who 
need it most. On the other hand, the 
Retail Bakers’ Association of America is 
in the unfortunate position of an oppo- 
sition party; it can protest, but it has 
little power to execute. 

If some plan can be worked out where- 
by the two associations can be amalga- 
mated, there will be a marked resulting 
economy, owing to the elimination of 
duplication. The retail bakers, with ade- 
quate representation on the managing 
board of the national association, will 
find their interests served by a really 
efficient and powerful organization; the 
larger bakers will make allies out of 
those who are at present to some extent 
their enemies. No such combination is 
practicable unless the American Bakers’ 
Association is ready to go half way, and 
perhaps more, in admitting the retail 
bakers to a share in its management. If, 
however, it will seriously consider this 
step during the period which precedes 
its annual meeting, it may be able next 
fall to accomplish a great work in mak- 
ing itself the unquestioned representa- 
tive of every section of one of the largest 
and most important industries in the 
United States. 
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Millers Given Rebuke for Selling Flour Below Cost—Steps Taken to Refinance 


Organization —Joseph Poehlmann Elected President— Associa- 
tion Activities are Reviewed by Secretary 


One of the features at the annual con- 
vention of the Retail Bakers’ Associa- 
tion of America, held at the Brown 
Hotel, Louisville, Ky., May 6-7, was the 
rebuke administered to the flour millers 
of the country by President Eugene 
Lipp, Chicago, in his address. This dealt 
with the practice indulged in by some 
mills of selling flour to large syndicate 
bakeries below actual cost of production, 
and resulted in a resolution being adopt- 
ed protesting against such practices as 
being unfair and discriminatory. Con- 
siderable time was also spent discussing 
ways and means for refinancing and put- 
ting the association on a sounder basis. 

The attendance was somewhat disap- 
pointing, although this can be attributed 
to some extent to the facts that the 
Southern Bakers’ Association conven- 
tion was also being held at Jacksonville, 
Fla., at the same time, and to local con- 
ditions prevailing in some sections of the 
country, which kept many bakers at 
home. Weather during the meeting was 
ideal, which enabled the visitors to fully 
enjoy the entertainment features. 


TUESDAY, MAY 6 


Theodore von Bokern, chairman of 
the Louisville convention committee, 
called the meeting to order, and after 
welcoming the bakers introduced E, A. 
Kenzig, president Kentucky and Louis- 
ville associations of bakers, who greeted 
the visitors in the name of the city and 
state. 

President Eugene Lipp, Chicago, made 
his annual address, which in part was 
as follows: 

“Since our last convention the state 
of the baking trade, and the retail trade 
particularly, has been prosperous, and 
our association very well reflects the 
conditions of the trade. During prosper- 
ous periods the associations do not ap- 
peal to the majority as of much value. 
This is especially true when there is 

eace along with prosperity. There 
hove been some price wars, mainly in 
territories where we had no membership. 
Where our members operate, peace gen- 
erally has reigned, 

“The national body is interested par- 
ticularly in fair trade conditions in your 
home territory, and any time such condi- 
tions are disturbed, the association is 
willing and ready to help. Your asso- 
ciation has earned respect within the 
trade, and is a recognized instrument for 
trade welfare. I believe that our as- 
sistance, and the knowledge that we are 
ready to work in the interest of our 
branch of the trade, has been a factor 
in securing the general peace and pros- 
perity of the last few years. 

“Commercial baking is slowly but 
surely growing, and our branch of the 
trade is caring for a good proportion of 
the increase. I think that the chain store 
bakeries are securing most of the bread 
increase that s away from the re- 
tailer. These have built a lot of bak- 
eries of late, and many more are pro- 


jected. They depend on bread as a lead-- 


er, and have a splendid national asso- 
ciation, which has a central office that 
carries on heavy research work in mer- 
chandising. 

“So far pan bread has been their spe- 
cialty, and the chain store has been more 
of a help than a hindrance to the retail 
baker. Folks have learned to shop often, 
and to carry their own parcels. The cus- 
tomer that used to depend on the phone 
order now gets out on the street, and the 
retail baker has an opportunity to at- 
tract her. Some day the chain store will 
reach for our particular class of trade, 
but I do not worry much about that. 
It is hard to transport our s from 
a central bakery to — ng —. 
Keep on makin quality goods in 
the S dehboohent edn and we need 
fear little from this other line of com- 
petition. 

“Generally speaking, whenever we 
think of chain stores it is regarding un- 
fair competition and manipulation of 
bread prices to make leaders for adver- 
tising purposes. Fair trade bills have 


been offered for the purpose of con- 





trolling certain practices, but so far a 
legal solution has not been found, and 
it is a question if it ever will be. It 
must be shown that public welfare is 
jeopardized and that an entire trade is 
threatened by the maintenance of an 
artificially low price, which same price 
could not be maintained if the duty of 
furnishing all the supply of that com- 
modity were put upon the offender. 

“We have fault to find with the mill- 
ing industry, which sells to certain of 
our competitors flour at prices well be- 
low those which éven the largest quan- 
tity sales can justify; in fact, much 
flour is sold admittedly at below cost 
of production. Fortunately the large 
bakers, who profit by this, have been 
fair in the resale price of this commodity 
in bread. The milling firms are in sore 
error in allowing this reach for produc- 
tion to draw them into such evil busi- 
ness practices. It has brought them 
neither prosperity, trade peace, nor re- 
spect from their customers and their 
creditors, 

“The fact is, the milling business is 
far from prosperous. Ingenious book- 
keeping shows in that and many other 
trades that continuous operation is the 
first need of success. This is a fool 
theory that has brought ruin to many 
millers, and will ruin still more. Had 
the milling business been profiting by 
this foolish discrimination, and had our 
business been unprosperous during this 
last year or so, we would have made 
some outcry. Instead of which we have 
endeavored in a friendly spirit to get 
them to quit their evil practices for 
their own good, as well as ours. 

“Their own weakness has nourished 
the practice of bakery mergers. In do- 
ing this they have builded for themselves 
a Frankenstein, a parasite that preys 
upon their own substance. I believe they 
are alive to the fact that they must re- 
form. They have reorgan their na- 
tional association, and the indications 
are that they will operate during the 
coming crop year with justice to them- 
selves and to us, even if they do not 
run continuously. Let us sincerely hope 
so, as legal redress can very likely lead 
the whole milling and baking business 
directly under control of some bureau 
of government. 

“The McNary-Haugen bill, if it 
passes, will affect us as the final dis- 
tributors of wheat to the ultimate con- 
sumer. We are not averse to the direct 
payment of a higher price for flour from 
wheat sold at a higher domestic price if 
this will revive agricultural prosperity. 
But the indirect effect of the po nee 
tration of a bill that offers a wide va- 
riety of our commodities to its control 
if need arises will again bring us into 
intimate relations with the government 
and official supervision. It is subsidy 
that seeks to bring the farmer the same 
protection that the tariff brings the do- 
mestic manufacturer. We are not af- 
fected in its direct writing except as we 
must react to a higher domestic price 
for wheat and flour. If it passes, your 
association will again be your buffer be- 
tween your business and government de- 
cisions before much time passes.” 

Secretary John M. Hartley gave a 
review of the association’s activities since 
the last annual meting held in ney 
Sept. 12-13, 1922. During that time he 
said the affairs of the association have 


‘been carried on largely by the officers in 


correspondence with the executive board. 
His report in part follows: 

“The travelling school has proved its 
usefulness, but sometimes it was very 
hard to get classes signed up without 
engaging a salesman to interview bakers. 
Only where active associations of local 
bakers were organized was it possible to 
secure the needed pupils to finance a 
class as, for instance, in St. Louis and 
Milwaukee. It needed continuous opera- 
tion to become self-supporting, and the 
work could not carry the fixed expense 
of commercial selling. The trade still 
needs © ae poe selling, of even an ac- 
knowledged good thin 


“Of course we oak have no objec- 


tion to The Fleischmann Co. doing such 
work as a practical part of its service 
to the trade, and yet we were interested 
more in having the work accomplished 
on a rfght basis than in any other 
thing. After some discussion a propo- 
sition to carry on the work, and mul- 
tiply it if needed, was offered for con- 
sideration. This plan contemplated giv- 
ing the work free to bakers who at- 
tended, in afternoon courses of two to 
three weeks’ duration, covering the full 
line of retail bakers’ products. 

“On March 1, 1923, The Fleischmann 
Co. took charge, and has since been op- 
erating the travelling school. The offi- 
cers of the Retail Bakers’ Association 
are yet serving in an advisory capacity, 
and the work has more than justified 
itself. Bakers whom we could never 
have reached have been induced to at- 
tend, and even evening classes have been 
arranged to care for the needs of part 
of the trade. 

“Legislative matters have taken much 
time and attention. Following the reso- 
lution of the last convention, approving 
the principles of standard weights as 
being in the interest of the retail baker, 
we took thought as to our duty under 
the resolution. Mr. Kremer’s draft of a 
model bill was approved at a meeting 
of the executive committee, and Mr. 
Kremer was requested to represent the 
retail bakers at further meetings on this 
question. By invitation he read a very 
able paper before the May, 1923, conven- 
tion of the National Association of 
Weights and Measures Officials. Had 
Nebraska such a bill, with these reason- 
able tolerances, it is doubtful if the late 
decision of the Supreme Court of the 
United States against it would have car- 
ried. It may be noted that justices 
Brandeis and Holmes, in their dissent- 
ing opinion, quote several times from 
the paper of Mr. Kremer in the foot- 
notes. 

“Mr. Kremer also was invited to ad- 
dress the Michigan weights officials at 
Flint in September, 1923, which proved 
to be a very good session, and at his 
suggestion the bakers of that territory 
were invited to attend. Mr. Kremer al- 
so represented this association at the 
hearing on the federal bread act intro- 
duced by Congressman Brand, of Ohio. 
Again he did honor to the association, 
and through his work the committee on 
agriculture was prevailed upon to amend 
the original bill. Not all that he sug- 
gested was granted, but since the Su- 
preme Court decision they had been in- 
formed that the tolerances would be re- 
written about as asked for by Mr. 
Kremer. 

“Relative to the proposal to have the 
tariff on imported eggs reduced, after 
an exhaustive study it was found that 
the tariff had little influence in inflating 
the price of shell eggs, and the bakers 
felt this was a wrong time to ask for 
any discount in the agricultural tariff 
schedule.” 

Mr. Hartley also dwelt on the part 
retail bakers had taken in the National 
Wheat Conference held at Chicago in 
June, 1923, and at which time he pre- 
sented a number of matters that the 
so-called agricultural leaders might well 
consider, 

The Retail Bakers’ Association is well 
recognized by the departments of the 
government, the speaker said, and agri- 
culture and commerce were looking to 
this association for certain information 
about the baking business. He also stat- 
ed that the association’s interest was as 
strong as ever in the Dunwoody Insti- 
tute School of Baking, which he claimed 
to be flourishing and giving attention to 
the needs of the retail baker. Also that 
a recent letter from Dr. Prosser stated 
that the baking school’s registration was 
about 60, and that it was greatly indebt- 
ed to the retail bakers’ association for 
assistance. 

In conclusion Mr. Hartley said, in ef- 
fect, that his office had been helpful to 
several national advertising campaigns 
that had sought to market their ma- 
terials me the bakers’ finished prod- 
ucts. He mentioned having spent 
considerable time travelling the past 
year, and had addressed many civic clubs 
on the Pacific Coast during the last two 
annual bread weeks held in that terri- 
tory. He also had the honor of repre- 
senting the National Retail Bakers’ As- 
sociation at the fiftieth anniversary cele- 
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bration of The Northwestern Miller, 
held at Minneapolis in November, 1923. 

George Geissler, treasurer, Joliet, 1|)., 
read his annual report, showing the 
financial condition of the association. 

Mayor Houston Quinn, Louisville, 
followed with an address of welcome, 
and remarked that every one coming 
to the city on business was regarded as 
an asset to the community. He advocut- 
ed raising the efficiency and value of 
competitors’ business, which he claimed 
to be co-operation, and also said he was 
impressed by the getting together of 
competitive bakers and pooling their in- 
terests as one. The speaker said that 
the watchword of today is “Get to 
gether,” and that honest policies were 
the success of modern day business. |. 
F. W. Meese, of Minneapolis, and C. J. 
Kremer, Milwaukee, made short -e- 
sponses to the mayor’s welcome. 

G. A. Wilde, representing the Mas! «r 
Bakers’ Association of Western Pein- 
sylvania, and who recently has finis|)-d 
with The Fleischmann travelling bakiig 
school, remarked that all bakers shou id 
if possible take a course in this schol, 
and eulogized Samuel Goetz, in char se 
of same, who always advocated turniiy 
out quality goods. Mr. Wilde also mv :i- 
tioned that he was present at this me: '- 
ing to get advice and ascertain the berv- 
fits to be derived if his association « :- 
cided to affiliate with the Retail Bake 5’ 
Association of America. 

John Hartlaub, baker of Cincinn: ‘i, 
said that he was pleased with the me:! 
ing and the organization, but was son- 
what disappointed that Ohio bakers, a id 
especially those from Cincinnati, w: re 
not better represented. He predict: 1, 
however, that the latter city would have 
a larger representation at these meetin -:s 
in the future. 

John W. Burns, manager in charge -f 
domestic sales for the Stanard-Tilt:n 
Milling Co., and president Allied Trad.s 
of the Baking Industry, referred, fi: -t 
of all, to the extra slice of bread a dy 
that the mayor, among others, had ail- 
vocated, and discussed the differe it 
kinds of advertising that had been done 
in connection with same. He especialy 
commented on The Fleischmann Co's 
advertising in this respect. The Allic-d 
Trades, he added, did not sell bred 
or yeast, etc., but always endeavored ‘0 
help the baking industry whenever pos- 
sible, and had also given impetus to tlic 
movement to increase the consumption 
of bread. 

Mr. Burns also discussed advertisii¢ 

to some extent, and expressed an opiii- 
ion that a great amount of same w:'s 
wasted on account of the copy shooting 
over the public’s head at times. He 
lustrated several combinations tht 
could be put into advertising in conne:- 
tion with pictures, if well thought ou', 
such as bread and meat, bread and jai, 
etc. In conclusion he remarked that, 
a rule, the people who were chiefly i: 
terested in sweet goods advertising ai! 
large consumers thereof were those r: 
ceiving mediocre salaries. 

Dr. R. E. Lee, of The Fleischman: 
Co., New York, delivered an interes 
ing address on “Relation of the Reta’! 
Baker to the Community,” and begai 
by saying that he was going to talk t» 
retail bakers as one of them. Discussin : 
shop windows and their decoration, h- 
claimed that the chief fault was tl. 
overcrowded window. “Do not use your 
windows as the stock room for th: 
products you have to sell,” he sai 
“Bakers should learn how to decorat 
their windows. Put samples of the be:! 
goods therein, but allow the display t> 
suggest more delicious om inside tl: 
shop. In other words, leave somethin : 
to the imagination. When you go t? 
Chicago or New York, do not spend a 
your time in the theatres, but go on th 
principal streets and study the best dis 
played shop windows.” 

Dr. Lee also advocated that all sales 
women in bakeshops should be put i 
uniform, and that special attentio 
should be given to their general aj 
pearance. A good looking and attrac 
tive girl, he said, is largely responsibl: 
for many sales, and she should alway 
be encouraged to know the names of a! 
your customers. He mentioned the ne- 
cessity of teaching salesmanship to th: 
= in the shop, and thought that if 

ers could not accomplish this, tha! 
they had better get out of business. 
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uality goods Dr. Lee claimed would 

Pn some extent the baking of 
sweet goods by housewives, saying: 
“you have a big advantage over the 
wholesale baker, inasmuch as you meet 
the customers in your shop. Therefore, 
what you lack in machinery you must 
make up in skill. Learn the no-dough- 
time process, as it will help you in your 
business, and has come to stay. The 
cost problem should also be studied, and 
you should know exactly how much ma- 
terials and labor cost to the fraction.” 

John M. Hartley, Chicago, talking on 
“Retail Bakers’ Accounting Facts and 
Figures,’ remarked that when bakers 
were selling goods, the thing to be de- 
termined was to sell the public the lines 
of conveniences. “Always remember,” 
he said, “that the public comes, first of 
all, to our shops to buy bread. In other 
words, the calling line is bread first, 
therefore it is up to you to make 
bread, and this refers to the ordinary 
retail baker, who does his chief business 
within a few blocks of his store.” 

Mr. Hartley analyzed the figures of a 
retail baker’s average daily sales for a 
period of three or four years, and ex- 
plained what this meant to his business. 
Continuing on the sales question, he said: 
“An average sale can only be lifted by 
merchandising, and therefore a retail 
baker cannot afford to be away from 
his store to any extent. The running of 
a retail baker’s business is a complex 
one, and you cannot get business by 
cutting prices. Neither can you get it 
by making good products unless you 
convince your customers they are good.” 
\ir. Hartley discussed in conclusion 
ie difficulty the baker had to contend 
ith as to sales help, saying that the av- 
rage retailer as a rule could not obtain 
rst class female help, and certainly not 
inless he paid high wages. He also 
complimented those bakers’ wives who 
assist their husbands in business, claim- 
ing that they were the bakers’ best sales 
heip. 
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WEDNESDAY, MAY 7 


The morning session was opened by 
the singing of the national anthem, and 
a selection by two St. Louis bakers. 
Secretary Hartley then read a number 
of telegrams an 
associations. 

C. G. Ferrari, Dunwoody Institute, 
Minneapolis, followed with an address 
on “Teaching the Retail Baker.” He 
opened by describing the activities of 
the institute and its origin, and men- 
tioned, among other things, that its aim 
was to train better workmen. Market- 
ing, production, financing and account- 
ing, the speaker claimed, were the four 
main features in operating a bakery 
business, and that the trade papers were, 
on the whole, a very good source of edu- 
cation and means of securing trade in- 
formation. Mr. Ferrari also discussed 
in detail the operation of the institute’s 
school of baking, and said that the 
courses on sweet goods and bread were 
kept separate. 

E. S. Woosley, of the Peaslee-Gaul- 
bert Co., Louisville, made a very inter- 
esting address on “General Business 
Principles.” He especially advocated 
co-operative advertising campaigns, and 
said that co-operation was the greatest 
asset in business. He also discussed 
the fundamentals of salesmanship, such 
as faith and enthusiasm in the products 
to be sold, and emphasized the necessity 
of always showing interest in the pur- 
chasers’ success with the same. 

An open forum was conducted by 
Joseph Machatschek, vice president, St. 
Louis, the subject discussed being “Good 
of the Trade and Associations.” Among 
the Speakers were Charles Stehle, St. 
Louis, C. J. Kremer, Milwaukee, John M. 
Hartley, Chicago, Plato Priegel, St. 
Louis, and L. F. W. Meese, Minneapolis. 
Mrs. C. Stehle, president St. Louis Bak- 
ers’ Ladies’ Society, also made a few 
remarks appertaining to the great assist- 
ance that bakers’ wives could give their 
husbands in business, and demonstrated 
that at times she could be a greater as- 
set in the shop than at home. Vice 
President Machatschek closed the discus- 
sion, and referred especially to the very 
successful retail organization the bakers 
had in St. Louis, and the assistance ren- 
dered to it by the ladies’ auxiliary. 

The annual election of officers resulted 
as follows: Jose 


Poehlmann, Milwau- 
kee, was el 


president to succeed 


greetings from other ~ 
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Eugene Lipp, Chicago, who has held this 
office for many years. Mike Hoffman, 
St. Louis, was made first vice president; 
Marshall O. Densby, Chicago, second 
vice president; William Francis Ireland, 
Los Angeles, third vice president. 
George Geissler, Joliet, Ill., was re-elect- 
ed treasurer, and John M. Hartley, Chi- 
cago, secretary. Members of the execu- 
tive board: Charles J. Kremer and 
Frank Kullmann, Milwaukee; Plato 
Priegel, St. Louis; L. F. W. Meese, Min- 
neapolis; C. F. Pfeffer, Louisville. 

The association adopted a resolution 
conveying sympathy to Nick Braun, one 
of the leading members of the local con- 
vention committee, who was unable to 
attend on account of a death in his 
family, 

WEDNESDAY AFTERNOON 


Elmer Cline, of the Taggart Baking 
Co., Indianapolis, the first speaker, took 


the retailer in the making of wedding 
cakes, and remarked that scarcely a 
week passed without some one asking his 
company for wedding cakes, which, as 
wholesalers of bread, they did not make. 
In conclusion, the speaker urged retail 
bakers to keep in touch with every phase 
of their business, and said they should 
read everything available regarding the 
industry, especially trade journals. 

The resolutions committee, consisting 
of C. J. Kremer, Marshall O. Densby, 
Plato Priegel, Charles J. Pfeffer, re- 
ported the following four resolutions, 
which were adopted: 

1. We, the National Association of 
Retail Bakers in convention assembled, 
deem it fitting to set forth our position 
on certain phases of our business that 
have of late been commented upon in 
the public press. 

We are mindful and keenly alive to 









































Joseph Poehlmann, Milwaukee 
New President of the Retail Bakers’ Association of America 


for his subject “The Retail Baker 
Should Advertise.” He advocated that 
bakers study the different kinds of ad- 
vertising being done in their community, 
claiming that good advertising was a 
great asset for successful merchandising. 
The best kind of advertising for the re- 
tail baker, outside of quality goods, the 
speaker claimed, was a good location, 
good stock, and use of shop windows to 
tell a story to sell his products. Win- 
dow displays, he remarked, should be 
changed each week, and considerable 
thought given to them. 

Mr. Cline urged that great attention 
be given to automobile equipment, and 
said that whereas some bakers put up 
high class goods, and talked about their 
fine sanitary conditions, their delivery 
wagons and trucks were a disgrace. 
“Remember,” the speaker declared, “that 
your wagons go among the trade where 
you cannot, and they are one of the 
most powerful forces of bakery adver- 
tising, but are sometimes the most neg- 
lected.” 

Mr. Cline further advocated, among 
other things, the using of sectional 
newspapers for advertising, as well as 
rendering service. He also t it that 
there might be considerable business for 


our obligation to deal truthfully and 
fairly with the American people and to 
make and market our bread at the low- 
est possible price, having regard to all 
legitimate factors entering into the cost 
of production and selling. 

We denounce as unfair all advertising 
and selling of bread below its actual 
cost for ulterior purposes, namely, for 
the purpose of luring people into mer- 
chandising establishments for publicity 
advantages or for the purpose of bait 
for selling other merchandise at large 
profits. 

We express our conviction that such 
practices of selling bread below cost are 
unfair and against the public welfare, 
as they create distrust in the minds of 
bread buyers, give a false impression of 
the baking business and tend to mislead 
purchasers. 

We would welcome an _ investigation 
by competent authority that will tend 
to clearly establish all important factors 
in the cost of making and selling bread. 

2. We, the National Association of 
Retail Bakers in convention assembled, 
being reliably informed that certain syn- 
dicate bakeries are usually being sold 
flour by mills below the actual cost of 
the production of such flour, and know- 
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ing that consumers of flour and mill- 
feeds sold at a profit are compelled to 
pay the losses sustained by the mills in 
such transactions and are charged more 
than an average fair price for flour, 
hereby earnestly protest against such 
practices as unfair and discriminatory, 
and request our executive board to co- 
operate with any official or other agency 
or group to the end that such discrimina- 
tion be eliminated wherever it may exist, 
so that the individual efforts and enter- 
prise of our members may not be ham- 
pered and they be enabled to serve the 
people in open and fair competition. 

8. Resolved, That a committee on re- 
organization and financing this associa- 
tion be constituted, to consist of one 
representative from each affiliated or- 
ganization, to be elected by such organi- 
zation, the duty of which it shall be to 
devise a plan for financing the associa- 
tion and recommend such plan and suit- 
ably revised constitution to the execu- 
tive board at the next convention. 

The expense of such committee mem- 
bers to be defrayed by their respective 
organization. Such committee may con- 
fer with the executive board, and shall 
submit a report and any plan found 
feasible for the broadening of the asso- 
ciation to the end that all retail bakers 
of America may become united for the 
common good. 

4. Resolved, That this convention ex- 
presses its mast hearty appreciation of 
the splendid work done by the bakers of 
Louisville and all who have helped to 
make this convention a success. As the 
names of all are not known to the con- 
rr we hereby most cordially thank 


Whereas no definite action was taken 
to select a city for the next annual con- 
vention, Frank Kullmann, Milwaukee, 
extended a hearty welcome to the asso- 
ciation to meet in that city next year, 
and enumerated its many advantages. 

C. J. Kremer, of Milwaukee, made an 
interesting address on “Legislation and 
Bakers,” giving his audience a very good 
definition of law and the manner in 
which laws are made. His address was 
in part as follows: 

“Most of the activities of bakers in 
the past have been confined to opposing 
legislation; they have been opposed to 
more than they have been in favor of. 
This I consider a mistake. Let me il- 
lustrate. About 30 years ago, a bill was 
introduced in the Wisconsin legislature 
providing that bakeries must be kept 
clean. That was the principle of right 
stated in mandatory form. But the 
bakers of that day did not recognize it 
as a principle of right, and they saw in 
it only an interference in their inalien- 
able rights, and fought it tooth and 
nail. 

“The bill was passed, in spite of the 
bakers’ opposition, There were some 
ne of influence among them who 

rought pressure to bear upon the gov- 
ernor, who sent it back to the legislature 
with his veto, but it had been so clearly 
recognized as a right that the legislature 
passed it over the veto. 

“We today know the bakers made a 
mistake; that the principle that bakeries 
must be operated in a cleanly way is in- 
deed a principle of right, and that there 
is no such thing as an inalienable right 
to operate a dirty bakery. The boast 
of some bakers’ organizations has been 
the number of bills they have opposed 
and the laws they have defeated. Even 
if the bills they opposed had no merit, 
and the laws they defeated were doubt- 
ful, there is nothing constructive and 
little to be proud of in such a record. 
Let us in our own day not make the 
mistake of being obstructionists only; 
let us do constructive work. 

“Let us keep our minds open and our 
vision clear, that we may discern new 
problems as they arise. Let us be first 
to recognize principles of right about 
our industry, that should be written into 
our laws. Let us take initiative for con- 
structive, positive work rather than aim- 
lessly waste our time in futile negation. 
Let the incentive, the urge for better 
bakeries, better products, better service, 
fairer dealing between baker and baker, 
and between bakers and the public come 
from within the trade. 

“If there be legislation needed. to 
establish a principle of right concerning 
our trade, let us propose the legislation 
and work for it. That is better than a 
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continuous prodding from outsiders, a 
seemingly endless contest with legisla- 
tors, who do not clearly know what is 
right and have no well-grounded under- 
standing of our affairs, upon which to 
base the obligations they compel us to 
assume. 

“As related to legislation, we ought to 
be first to realize our own shortcomings 
and most anxious to set our house in 
order. We, as bakers, should ascertain 
the trend of public opinion, the direction 
of public thought regarding our business. 
We should learn to see ourselves as the 
public sees us. We should know what is 
in the public mind, and how our activi- 
ties appear to our fellow-men. We 
should clearly understand our public re- 
lationship, and appreciate our position. 

“We cannot live and work and expect 
to prosper for our own selfish ends 
alone. We must be of service to our 
fellow-men, and to our communities, and 
when we have shown ourselves worthy 
of public confidence we shall not have to 
worry about legislation that is hostile, 
for then people will look to us to de- 
clare principles of right. Then bakery 
legislation will be written by bakers, and 
both the public and the bakers will 
profit by it.” 

Further discussion of routine matters 
followed, after which the convention ad- 
journed. 


8T. LOUIS HAS LARGEST DELEGATION 


The delegation from St. Louis, in- 
cluding bakers, their wives and daugh- 
ters, and allied tradesmen, numbered ap- 
proximately 80 and made the day trip 
to Louisville on May 4, in three special 
cars over the Baltimore & Ohio Rail- 
road. Refreshments were served on the 
cars during the day, and a three-piece 
colored orchestra, which the delegation 
kept with it throughout the convention, 
was frequently called upon for music. 

After the arrival in Louisville, Sun- 
day evening, a supper was served in 
Turner Hall, following which Mike Hoff- 
man, chairman of the St. Louis conven- 
tion committee, introduced Plato Priegel, 
president St. Louis Master Bakers’ So- 
ciety, who spoke briefly about the pleas- 
ure of being in Louisville, to which 
Theodore von Bokern, chairman of the 
Louisville convention committee, re- 
sponded. 

The quartet of the St. Louis Master 
Bakers’ Society sang several selections, 
and was followed by the colored orches- 
tra. After the music C. J. Kremer, Mil- 
waukee, who represents the national as- 
sociation in legislative affairs, expressed 
the organization’s appreciation for the 
efforts by Louisville bakers to make the 
convention a success. 

On Monday, May 5, many of the St. 
Louis delegation went over to Lexington 
to the races. Practically the entire dele- 
gation returned to St. Louis Thursday 
morning in special cars. 

A. S. Purves. 





RETAILERS’ NEW PRESIDENT 

MitwavuKee, Wis.—One of the oldest 
and best-known retail bakers in_ this 
country was selected as president of the 
Retail Bakers’ Association of America 
at the 1924 convention held in Louisville, 
Ky., May 5-7, in the person of Joseph 
Poehlmann, of Milwaukee. 

For nearly 62 years Mr. Poehlmann 
has been a member of the industry. The 
present Joseph Poehlmann Baking Co. 
was established by his father in 1853, 
and in 1862 Mr. Poehlmann became an 
apprentice in the shop, later taking the 
management and ownership. 

The Poehlmann bakery through all the 
years has had but one location, 166 Og- 
den Avenue. The company is erecting a 
new and larger bakery adjoining, which 
will be ready about Dec. 1, and repre- 
sent an investment of between $50,000 
and $60,000. 

— Poehlmann is generally credit- 
ed with the distinction of having baked 
the first loaf of rye bread ever produced 
in Milwaukee, in his father’s shop. Since 
that time Milwaukee has grown to be 
the most prominent center of the rye 
bread industry of America, especially 
with respect to quality and the adherence 
to the old-fashioned formula by which 
true rye bread is baked. The same old 
method is still in use, and the oven is 
still fired with wood, which has much 
to do with effecting the flavor and con- 
sistency of the loaf. 





THE NORTHWESTERN MILLER 


Mr. Poehlmann was elected president 
of the Milwaukee Master Bakers’ Asso- 
ciation in 1913 and served 10 years, de- 
clining another re-election a year ago. 
For nine years he has been president of 
the Wisconsin Association of Master 
Bakers. Now he has been chosen as the 
head of the national association, and un- 
less all signs fail, Milwaukee will have 
the honor of entertaining the next na- 
tional convention, in May, 1925, as an- 
other mark of respect for its pioneer 
baker. 

L. E. Meyer. 





CONVENTION NOTES 

Anheuser-Busch, Inc., St. Louis, was 
represented by H. F. Ziegler. 

Approximately 97 bakers, 74 members 
of the Allied Trades, and 18 guests were 
registered. 

Among the guests present were C. P. 
Ehlers, secretary-manager Indiana Bak- 
ers’ Association, 

Among visitors present was I. S. 
Sweeney, Canton, president Ohio Bak- 
ers’ Association. 

Eugene Lipp, Chicago, was receiving 
congratulations on the arrival of an 84%4- 
lb baby girl, born May 3. 

Among representatives of oven manu- 
facturers present was Gay Larsen, Mid- 
dleby-Marshall Oven Co., Chicago. 

F, C. Panuska, general manager Hub- 
bard Oven Co., Chicago, was very much 
in evidence. He reported business as 
exceptionally good. 

Chicago bakers were not represented 
as strongly as in some previous years, 
due, it was said, partly to it being mov- 
ing week in that city. 

Among well-known flour men present 
were the Evans brothers, Marvin P., rep- 
resenting the Goerz Flour Mills Co., and 
Morris A., with the Hubbard Milling Co. 

W. S. Rice represented the Procter & 
Gamble Co., Cincinnati, bulk Crisco de- 
partment. J. G. Parry, manager of this 
department, is on an extended western 
trip. 

John W. Burns, manager in charge of 
domestic sales for the Stanard-Tilton 
Milling Co., St. Louis, and president of 
the Allied Trades of the Baking Indus- 
try, put in an early appearance. 


Peter Kirbach, Chicago, Midwest dis- 
tributor Doughnut Machine Corporation, 
attended. He has many friends among 
Kentucky bakers, and his concern has 
made several installations in that state. 


A regular visitor at Kentucky conven- 
tions is Harry Charles, of French Lick 
Springs, Ind. He is said to operate the 
only bakery in that town, and is also 
proprietor of the City bakery, Salem, 
Ind. 

Trade press representatives in attend- 
ance: E. Clissold, Bakers’ Helper; C. B. 
MacDowell, Bakers Review; Albert 
Klopfer, Bakers Weekly; A. S. Purves 
and W. G. Martin, Jr., The Northwest- 
ern Miller. 

George P. Griffin came from Albion, 


.Mich., in the interests of the Union 


Steel Products Co. Ltd. George E. 
Dean, its president, was at Jacksonville, 
Fla., attending the Southern Bakers’ As- 
sociation convention. 


“Ed” Schaumburg and J. Carey looked 
after the interests of the American Bak- 
ers’ Machinery Co. The former also had 
a great deal to do with the transporta- 
tion arrangements and hotel reservations 
of the St. Louis contingent. 


The interests of the Champion Ma- 
chinery Co., Joliet, Ill., were looked after 
by W. E. Fay, its general manager. He 
has been busy travelling during recent 
months, having visited the Pacific Coast, 
Cuba, and the eastern states. 


The Red Star Yeast & Products Co., 
Milwaukee, had several representatives 
present, including W. H. Clark, sales 
manager; F. J. Bergenthal, Chicago; J. 
P. Burns, Cleveland; William Hoffman 
and H. Henderson, Louisville. 


I. K. Russell, member of the staff of 
the American Bakers’ Association, Chi- 
cago, attended, accompanied by his wife. 
Dr. H. E. Barnard, director, was at 
Jacksonville, Fla., attending the South- 
ern Bakers’ Association meeting. 

Those present from the Washburn- 
Crosby Co. were C, J. Travis, J. J. 





Brown, William Berger, E. O. Jones, L. 
H. Dieckman, M.. Wallace, L. R. Merrill, 
and J. V. Quinlan. This concern had a 
large suite of rooms and kept open 
house. 

Chicago bakers registered: E. P. Bren- 
gle, George Chussles, Jr., M. O. Densby, 
Otto Gisel, J. M. Hartley, C. Kortum, 
John Kreamer, Eugene Lipp, Fred A. 
Miller, Charles Mueller, B. E. Nehls, 
Emil Oschmann, George Popp, George 
Stroh. 

Thomas Dillon, of the Edward Kat- 
zinger Co., Chicago, looked after the in- 
terests of this concern. He said Paul 
Chapman, assistant sales manager, was 
at Jacksonville, Fla., attending the con- 
vention of the Southern Bakers’ Asso- 
ciation. 

L. Wahl, connected with the Sun- 
Maid Raisin Growers, was busy meeting 
friends. He is well known to retail 
bakers, having been in the business at 
one time for many years at Peoria, IIl. 
J. M. Hill and R. E. Haylond were also 
present from this company. 


Local bakers attending: C. Bachmann, 
N. Braun, H. Deckmann, G. E. Eichorn, 
L. Gunn, Val Heyd, J. Heitzmann, F. 
Kapfhammer, E. Kenzig, J. Kistler, Wil- 
liam Knapper, E. Merk, George Nill, 
Jacob Nill, Charles F, Pfeffer, K. Plehn, 
E. C. Pruess, J. H. Stehlin, J. L. Teekin, 
E, Zwigard, Lee Zwigard. 


The Smith Scale Co., Columbus, Ohio, 
had an exhibit of its “Exact” weight 
scale—21 Ibs—373 B size. This is a new 
combination machine, and William E. 
Dalbey and W. K. Childern were in 
charge. Walter S. Smith, president of 
the company, is on the Pacific Coast on 
a combined business and pleasure trip. 


S. C. Byrum, J. Jones and T. Hamon 
looked after the interests of the Eagle 
Roller Mill Co. V. S. Nunemacher, of 
J. H. Shine & Co., jobbers, New Albany, 
Ind., who handles, this mill’s account, 
was also present. Mr. Byrum said that 
his company will hold a meeting of its 
general sales force at New Ulm, Minn., 
the middle of July. 


The Fleischmann Co, had a large con- 
tingent present, including (Fleischmann’s 
Yeast), Dr. R. E. Lee, E. J. Cahill,.Otto 
Kunze, John Sullivan, R. Ac Broadwell, 
J. J. McCarthy, John Becker, George 
Voges, M. Thoman, H. J. Cahill, Joseph 
Wallace, John Ade, J. B. Minor, E. C. 
Piercy, C. J. Wilhelm, H. L. Folkerth, 
C. G, Fallaw, H. E. Allen; (Fleisch- 
mann’s Diamalt), J. A. Grimaldi. 


Representatives of flour mills, broker- 
age and jobbing concerns registered: A. 
L. Makley, Big Diamond Mills Co; 
George Boyle, Arnold Milling Co; Wil- 
liam Montfort, Larabee Flour Mills Cor- 
poration; I. J. Reck, Buhler Mill & Ele- 
vator Co; F. A. Terry, Zabel Milling Co; 
J. C. Consodine, W. P. Detroy, J. C. 
Consodine Co; P. Diefenbach, P. Diefen- 
bach & Son; A. Hartman, L. Hartman 
& Sons; H. G. Hinksen. 

Henry Hohengarten, an old-timer and 
a well-known baker of St. Louis, was 
present. He is now connected with a 
new retail baking business at 2620 North 
Grand Avenue. Mr. Hohengarten is a 
past president of the American Bakers’ 
Association, and held that office when 
the latter was known as the National 
Association of Master Bakers. It is 12 
years since he was elected, and it so 
happens that this organization also held 
its annual convention then at Louisville. 


The local convention committee, con- 
sisting of T. VonBokern, chairman, E. 
A. Kenzig, J. Stehlin, J. Nill, L. Zwigard, 
J. Kistler, N. Braun, C. Pfeffer, F. 
Kapfhammer and J. Heitzmann, had ar- 
ranged some attractive entertainment 
features, including automobile tours of 
the city, for which the machines were 
furnished by the Kentucky Bakers’ 
Boosters’ Club, a reception and dance 
at the Brown Hotel on the first evening, 
and the annual banquet and dance on 
the second evening. 


St. Louis bakers present: H. Baumeis- 
ter, John F. Beckmann, William Brandt, 
A. H. Dauernheim, H. Daiber, J. C. 
Dreyer, H. Droten, G. Goeckler, H. 
Grunwald, H. F. Heischfeld, Hugo 
Hauser, C. W. Hehmann, Henry Hohen- 
eo, Mike Hoffman, M. Isemann, M. 

ost, William Knelter, Emil Lescke, M. 
Mausshardt, J. Machatschek, William 
Nuss, Leopold Rauch, H. Saussele, Wil- 
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liam Saussele, A. Schmidt, Gabrie] 
Schnetz, A. Schwarz, Oscar Sontay, 
Charles Stehle, H. C. Strieder, Martin 
Stueck, F. Hartmann, Mrs. E. Swuis- 
touicz, H. Ullrich, Plato Priegel. 

Representatives of well-known manu- 
facturers of bakers’ machinery and sup- 
plies in attendance: A. J. Hicks, A, G. 
Nagel, G. E. Tompert, Bessire & (Co; 
Roy Becker, representing Read Machin- 
ery Co. and others; C. C. Orsinyer, 
Hirsch Bros. Co; C. F. Brison, W. |.. 
Caulson, F. C. Schindler, Liberty Yeast 
Corporation; F. J. Walts, R. L. Riley, 
Edward Lotzbire, Sunland Sales (o- 
operative Association; Frank Alexander, 
Thomson Machine Co; C. W. Lorenz, F. 
F. Heidroske, Earl Seaman, Wilkes- 
Scarth Co; J. N. Herlocken, W. II. 
Kelley, Oscar Nord, J. C. Butts, M. J. 
Sheridan, representing Louisville con- 
cerns. 

Bakers from other points: L. F. \W. 
Meese, Minneapolis; Nick Andres, EF. |I. 
Brauning, St. Paul, Minn; C. Eisenmann, 
F. Kilbert, C. J. Kremer, F. Kullm:n, 
J. F. Olson, Joseph Poehlmann, “ 
Pinahs, Robert Sanders, Milwaukee; «. 
F. Waller, C. A. Feickert, Belleville, |||; 
George Geissler, Joliet, Ill; George \y. 
Goeken, Alton, Ill; C. Schuetz, O’Fallon, 
Ill; A. Steinbach, Mount Olive, Ill; c. 
H. Bruce, Indianapolis; H. Albers, 
Michigan City, Ind; George Geller, Fe«i- 
eral Baking Co., Fort Wayne, Ind; ©. 
W. Kuss, Mishawaka, Ind; Miss ':. 
Zoellner, Greensburg, Ind; H. Bogg, Hen- 
derson, Ky; L. R. Drury, Lexington, 
Ky; Percy Jones, Hickmann, Ky; \I. 
Goetz and John Hartlaub, Cincinnati. 

A. S. Purves 





FLOUR NOTES 


The Louisville Grocery Co. was reprv- 
sented by J. C. Butts, 

The Zabel Milling Co. New Albany, 
Ind., was represented by F. A. Terry. 

C. W. Lorenz, F. F. Heidroske and 
Earl Seaman represented the Wilks 
Seaman Co., a bakers’ supply house «f 
Louisville. 

The Eagle Roller Mill Co. New Ul, 
Minn., was represented by John Jones 
and Thomas Hamon. 

J. M. Wilkerson, of the State Milling 
Co., Nashville, Tenn., attended the clos- 
ing sessions of the convention. 

William Montfort attended the con- 
vention in the interest of the Larabee 
Flour Mills Corporation, Kansas City. 

I, J. Reck, St. Louis, representative 
of the Buhler (Kansas) Mill & Elevator 
Co., made the trip with the St. Louis 
delegation. 

E, E. Zwigard, of William Zwigard \ 
Co., San Juan, Porto Rico, flour dealers, 
was present to meet the bakers and a 
lied tradesmen. 

A. J. Hicks, A. G. Nagel and George 
E. Tomppert registered as represent: 
tives of Bessire & Co., Louisville, 
bakers’ supply house. 

Morris Evans, who, with his brothe;, 
Marvin P. Evans, represents the Hul 
bard Milling Co., Mankato, Minn., a 
tively assisted in the work of the con- 
vention. 

John W. Burns, who is now connec! 
ed with the Stanard-Tilton Milling Co. 
St. Louis, as field manager of salesme), 
greeted his many friends and spoke « 
one of the business sessions. 

Marvin P. Evans, Louisville, who re} 
resents the Goerz Flour Mills Co., New 
ton, Kansas, and the Hubbard Millin: 
Co., Mankato, Minn., assisted in carr} 
ing out the convention arrangements. 

While not as many flour men registere: 
as might have been expected, due, n 
doubt, to the annual meeting of th 
Southern Bakers’ Association falling 0 
the same dates, those present were ac 
tive in helping make the convention 
success. 

The Washburn-Crosby Co. had th: 
largest milling delegation at the conven 
tion, the following being present: C. J 
Travis, J. J. Brown, J. V. Quinlan, E. O 
Jones, L. Dieckman and Mace Wallace 
all with the Louisville office, L. R 
Merrill, of the Chicago office, and Wil 
liam Berger, of the St. Louis office, ac 
companied the delegations from thei: 


respective cities. 
W. G. Martin, Jr. 
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THE TEXAS CONVENTION 


Timely Topics Discussed at Annual Meeting 
in Beaumont—Herbert Schott, of 
Houston, Elected President 


Kansas Crry, Mo.—About 160 bakers 
and allied tradesmen heard discussed 
the buying of materials, merchandising 
and technical questions at the twenty- 
fourth annual convention of the Texas 
Association of the Baking Industry, held 
at Beaumont, April 28-30. 

The convention was not called to or- 
der until the afternoon of the first day, 
the morning having been utilized with 
registration and a meeting of the execu- 
tive committee. 

William Schnick, Beaumont, presided 
at the meeting in his capacity as presi- 
dent. His opening address was largely 
a review of the past work of the asso- 
ciation. He introduced G. F. Roark, city 
manager, Beaumont, who welcomed the 
bakers. The response was by Julius 
Schepps. 

The programme was somewhat dis- 
rupted at the opening session by the ab- 
sence of D. P. Chindblom, who was 
scheduled to deliver an address on “Busi- 
ness Ethics and Closer Connection with 
You: Trade.” Mr. Chindblom, who is 
vice president of the W. E. Long Co., 
Chicago, was prevented from attending 
the meeting by the illness of a member 
of his family. However, he forwarded 
a synopsis of his speech, which was read 
lates by Julius Schepps, Schepps’s bak- 
ery, Dallas, a past president of the 
Texas association. 

In his paper, Mr. Chindblom stressed 
the importance of applying to a busi- 
ness, or an industry, the same standards 
and the same guiding principles as to 
an individual. 

“Unless this is done, your efforts will 
he misdirected,’ Mr. Chindblom said. 
“It will not only lead to doing things 
that are wrong, but more often, and just 
as serious, failing to accomplish any- 
thing. A whole industry can be kept 
working hard at the job of accomplish- 
ing nothing. That has been true of the 
baking industry, and I fear it is still 
more or less true in spots.” 

The speaker said that there is much 
of bad ethics still to be laid at the door 
of ignorance of costs, “The most diffi- 
cult thing is to teach a man that he can 
grow only on what he leaves in the 
business, and not by taking everything 
out, or conducting it so that there is no 
surplus. 

“If the leaders in every community 
will take it upon themselves to play 
clean, to make the highest quality of 
products, products that appeal to the 
home baker as well, sell at a fair price 
that makes it worth while to the con- 
sumer and leaves a fair margin for the 
baker, I believe we can increase the per 
capita consumption, get a greater share 
of the home bakers won over, and thus 
find increased business.” 

I. K. Russell, American Institute of 

Baking, Chicago, told of the work of 
that organization, and of the American 
Bakers’ Association. He traced the co- 
incidental development of the national 
association with the growth of the indus- 
try itself, and pointed out many of the 
occasions where co-ordinated effort had 
benefited every baker in the United 
States. 
_ Paul Fuqua, a retail baker of Dallas, 
introduced his speech with the state- 
ment that profitable baking must begin 
with profitable buying,—a knowledge of 
materials and close accounting of. stock 
needs. He also stressed the need for 
quality. 

“Use the same kind of materials you 
would if your wife asked you to make 
some rolls or a cake for her dinner 
party,” he said; “the kind of bread, 
rolls, pies and cakes you love to eat 
yourselves. Without quality goods there 
1S no successful retail bakery.” 

Mr. Fuqua went into detail concerning 
the ideal location for a retail bakery, con- 
cluding that it should be in a residential 
food s pping district, where the house- 
wife could complete her buying without 
loss of time. Parking space, he said, 
was becoming more and more an im- 
portant item. 

He also dealt with the building of 
confidence as one of the first steps in 
the success of the retail bakery, more so 
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than with any other manufacturer of 
baked products, inasmuch as the person- 
al element is consistently present. 

Harvey E. Yantis, The Northwestern 
Miller, opened the meeting the second 
day with a talk concerning the relation- 
ship that should exist between bakers 
and millers. He advised that bakers co- 
operate closely with a few mills from 
which, by long acquaintance, they are 
assured of proper service, rather than 
to shop around in search of low prices, 
usually at a sacrifice of quality. 

Ellis C. Baum, sales manager Joe 
Lowe Co., Inc., New York, A. J. Bam- 
ford, Bakers Weekly, New York, and 
Julius Schepps, Schepps’s bakery, Dallas, 
were also on the second day’s pro- 
gramme. The subjects assigned Mr. 
Baum and Mr. Bamford were much 
along the same lines. Mr. Baum, speak- 
ing on “Why We Attend Conventions,” 
was given opportunity to tell several 
humorous stories, along with his re- 
marks in a more serious vein. 

Mr. Bamford’s subject was “Benefits 
Derived from Local Organization.” He 
advanced the opinion that co-operating 
groups reached their maximum of value 
in the small local organizations, with 
state and national associations ranking 
second and third, respectively. The 
smaller groups, he said, settled the prob- 
lems closest to the baker, and promoted 
the friendly competition invaluable to 
trade. He emphasized the importance 
of a close liaison between national, state 
and local associations, however, 

Mr. Schepps spoke concisely on the 
effect of outside competition on local 
conditions. His conclusion was _ that, 
where quality and service and efficiency 
were equal, the outsider could disturb a 
local manufacturer of bread but little. 

“Don’t forget you have your own 
product to sell,” he said. “Don’t waste 
time telling your trade about the out- 
side baker. Sell your own product on 
a quality basis. Your advantage lies 
in your personal contact with your trade. 
Otherwise, if an outsider starts shipping 
bread into your market, it is no differ- 
ent than if he opened a new bakery 
there. It is his privilege.” 

J. S. Vandeleur, representing the 


‘Quality Bakers of America, addressed 


the assembly on salesmanship, illustrat- 
ing his talk with chalk drawings. 

The final session was utilized with sev- 
eral talks, including one on cake baking 
by Ellis Baum, and one on fermentation 
and dough handling by William Temple, 
The Fleischmann Co. K. Stuart Lyle, 
The Fleischmann Co., read a oer con- 
cerning the focusing of bread advertis- 


ing. 

“Design all of your advertising to in- 
crease the consumption of bakery prod- 
ucts,” Mr. Lyle said. “An example of 
the value of such a policy is the results 
coming from the advertising campaigns 
of paint and varnish dealers, or the 
raisin and fruit growers. Their success 
comes from harmony of purpose, and no 
reason exists why the demand for bak- 
ery products cannot be stimulated the 
same way.” 

A paper on the use of milk in bread, 
prepared by H. William Walker, sales 
manager The Dry Milk Co., New York, 
was read by Joseph Brown, a represen- 
tative of the company. He said, in part: 

“The American baker’s great and 
growing success, as well as the prestige 
he enjoys among the housewives of his 
community, is the result of his always 
being alert to find ways to improve his 
products; making the very best bread 
he knows how to produce, and always 
giving honest value. 

“Milk, from a nutritional as well as 
from other standpoints, is one of the 
most important ingredients of bread. It 
is one of the oldest forms of food known, 
and its incorporation into a dough in 
generous amounts greatly assists in the 
production of a finished loaf of high 
nutritive value, with an appetizing ap- 
pearance and flavor. 

“Dr. E. V. McCollum, of Johns Hop- 
kins University, stresses the great value 
of milk because it is well known that 
milk contains all the essentials necessary 
for fully and completely nourishing the 
body. Milk is composed of about 87 
per cent water, 5 per cent sugar, 4 per 
cent fat, 330 per cent casein, .7 per 
cent ash. The fat carries an abundance 
of vitamin A, while the remaining milk 
solids carry vitamins B and C. 


“These vitamins, while not, as yet, 
capable of chemical analysis, have been 
proved to be vitally necessary for health 
and growth in both humans and animals. 
Each of the three types is equally im- 
portant and necessary for healthful 
growth, for, when they are _ lacking, 
proper development cannot take place, 
and such diseases as scurvy and rickets 
result. As mentioned above, milk con- 
tains all three vitamins, hence the great 
value of incorporating milk in generous 
quantities in your bread.” 

In the annual election, the only con- 
tests were for the directorate and for 
a representative to the board of gover- 
nors of the American Bakers’ Association. 
Herbert Schott, Schott’s bakery, Hous- 
ton, was advanced from vice president 
to president of the association by 4ac- 
clamation. George Schepps, Schepps’s 
bakery, Dallas, was elected vice presi- 
dent, and William E. Collmorgen, Luf- 
kin, treasurer. The secretary will be 
chosen later by the executive committee. 

William Schnick, president of the Tex- 
as bakers in 1923, was elected to fill the 
place on the national board, succeeding 
Henry Stude, Texas Bread Co., Hous- 
ton. Mr. Schnick is owner of the Beau- 
mont bakery, Beaumont. 

The new executive committee was 
elected as follows: William Schnick, 
Beaumont, chairman; T. B. Riley, Wich- 
ita Falls; Hugo Young, Houston; Paul 
Fuqua, Dallas; J. Fisher, Waco. Fort 
Worth will be the convention city in 
1925. 

NOTES 

W. Van Deusen represented P. Bal- 
lantine & Sons, Newark, N. J. 

H. W. Craig represented the J. H. 
Day Co., Cincinnati, at the convention. 

H. H. Weinstein, western manager 
Malt-Diastase Co., came over from New 
Orleans. 

Edwin Schaumburg and E. D. Ward 
represented the American Bakers Ma- 
chinery Co., St. Louis. 

W. S. Amidon, Union Machinery Co., 
Joliet, Ill., attended and renewed many 
friendships he has formed among bak- 
ers in the Southwest. 

Several of those who attended the 
Texas meeting went directly to Jackson- 
ville, Fla., to be present at the southern 
bakers’ annual cqnvention the following 
week, 

A. L. Pearson, Anheuser-Busch, Inc., 
St. Louis, drove from the western part 
of the state to Beaumont, accompanied 
by Mrs. Pearson. He arrived in plenty 
of time to furnish the usual Budweiser 
at all the major affairs of the conven- 
tion. 

The Fleischmann Co.’s delegation con- 
tained Fred Clarke, vice president, C. 
H. Van Cleef, G. W. Neary, R. C. Bud- 
dington, Robert Witt, K. Stuart Lyle, 
P. Connell, M. Rock, Jack Kerber, W. J. 
Temple, J. J. Duke, T. J. Patterson, S. 
H. Dalton. 

Besides the usual banquet and dance, 
the Beaumont entertainment committee 
staged an old-time chicken barbecue at 
the South Texas state fair grounds, and 
furnished automobiles for a trip to the 
oil refining centers of Port Neches and 
Port Arthur. 

Those attending the convention from 
the West and North gathered in Dallas 
April 26, and left on special cars that 
night for Houston, where they spent 
Sunday as guests of Houston bakers. 
Many of them inspected the new trav- 


elling oven plant Herbert Schott has 


completed there. 

L. Jacobs, who represents the Ohio 
Wax Paper Co., and V. Jacobson, Baker- 
Perkins Co., Inc., have been “buddies” 
at most of the bakers’ conventions in 
the Southwest in recent years. The 
Texas meeting, however, will probably 
be.their last one together, as Mr. Jacob- 
son has resigned from his company, to 
enter business with his father in New 
York. 

Ellis C. Baum, sales manager Joe 
Lowe Co., Inc., New York, carried off 
his usual honors as an entertainer. Be- 
sides appearing on the programme twice 
he was toastmaster at the banquet, 
vaudeville artist at the barbecue, and 
squire to the ladies at all times. He 
had able and enthusiastic assistants in 
George and Julius Schepps, Dallas bak- 
ers and baseball magnates. 
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Many allied tradesman from _ the 
North took advantage of the midsum- 
mer southern climate to develop a good 
case of sunburn on the golf links. 
Henry Stude, Houston baker, being a 
resident of the state, carried off most of 
the honors. Others who played each 
afternoon were W. E. Fox, Hubbard 
Oven Co., Kansas City; Ellis C. Baum, 
Joe Lowe Co., Inc., New York; J. D. 
Shoptaugh, Lockwood Mfg. Co., Cin- 
cinnati; H. H. Cate, Larabee Flour 
Mills Corporation, Kansas City; G. P. 
Griffin, Union Steel Products Co., Al- 
bion, Mich; A. J. Bamford, Bakers 
Weekly, New York. 

Harvey E. Yantis. 





AMERICAN GOVERNORS MEET 


Seventy-five New Members Admitted to As- 
sociation—Good Results Obtained 
from Bread Advertising 





Curcaco, Iru.—The largest number of 
new members ever brought in at a sin- 
gle meeting featured the sessions of the 
board of governors of the American 
Bakers’ Association, held at Chicago on 
May 14. Seventy-five new members were 
elected to the association, which was 
most encouraging to board members, and 
was looked upon as a hopeful and 
healthy sign for the future. Dr. Bar- 
nard reported 594 active members, rep- 
resenting 2,500 ovens. 

The report of the committee on pub- 
licity and advertising, made by A. L. 
Taggart, chairman, was another impor- 
tant feature of the meeting. Mr. Tag- 
gart stated that, although no funds 
had so far been appropriated, his com- 
mittee had carried on very effective 
work. There was an increasing demand, 
he said, from the membership for data 
on advertising, and he recommended the 
establishment of a department of trade 
promotion. This should develop and 
study sales advertising problems, and 
should be a source of information for 
the members, where they could secure 
data and assistance on advertising and 
sales promotion work. 

The toast campaign, Mr. Taggart said, 
had been very effective, and had brought 
bakers together on a common basis to 
increase the sales of bread. It unques- 
tionably resulted in numerous forms of 
advertising that could not have been 
done otherwise, and it was estimated 
that fully 1,000,000 toasters had been 
sold by means of the campaign. He 
also described the development of the 
“bread and” advertising, the main idea 
of which was to get other industries to 
not only show their own products but to 
include bread in their advertising. Co- 
operation of many industries has been 
secured, and a number of them have en- 
tirely revamped their displays. He 
urged bakers to show other products 
with bread in their advertising, and men- 
tioned that his committee was in touch 
with 160 national advertisers who in- 
clude bread in their publicity. 

Mr. Taggart had arranged a small ex- 
hibit of advertising matter in the meet- 
ing room, and recommended that a larg- 
er one be on display at the Atlantic City 
convention, which should include co-op- 
erative and general bakery advertising 
matter, toast campaign advertising and 
literature, etc. He asked for an appro- 
priation of $3,500 to carry on the work 
until and including the month of Sep- 
tember, which was granted by the board. 
The committee was also loaned the serv- 
ices of Dr. L. A. Rumsey of the insti- 
tute staff, and who has done the major 
part of the work in connection with the 
toast campaign. 

Other standing committee reports 
showed that all were functioning in a 
most effective manner, the association 
and institute funds were being well 
handled, and members were paying up 
better than ever before. The board voted 
to continue the dues for the last six 
months of the year at the same rate 
prevailing the first half. J. M. Living- 
ston, chairman institute committee; made 
a very glowing report of the activities 
of that body. 

The offer to present a bronze bust of 
Louis Pasteur, the French bacteriologist, 
was accepted, and plans are under way 
for a dedication and unveiling ceremony, 
which will bring some of the most noted 
scientists to the institute early in Sep- 
tember. The bust is a gift of Helge and 
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Vagn Jacobsen, and of the Carlserg 
Bryggeri, which has been owned by the 
Jacobsen family for several generations. 
Both H. and V. Jacobsen were students 
at the Wahl-Henius Institute, under 
Max Henius. 

When the suggestion was made last 
summer that a bust of Pasteur would 
fittingly grace the American Institute of 
Baking, permission was secured from 
the Pasteur family, and from the heirs 
of Paul Dubois, noted French sculptor, 
who designed a bust of Pasteur for the 
Jacobsen Bryggeri years ago, to have a 
duplicate made. It is now being cast in 
Paris, and will be sent to America in 
August. Dr. Sorenson, of Denmark, will 
be a guest of The Fleischmann Co. dur- 
ing September, and will be in Chicago to 
unveil the bust. 

Major Robert L. Littlejohn, school of 
subsistence, United States army, present- 
ed a plan to organize, as a preparedness 
measure, companies of bakers, to be 
part of the army reserve corps. He felt 
obligated, he said, to make the first offer 
to foster a bakery unit to the American 
Institute of Baking. The offer was ac- 
cepted to organize the Reserve Baking 
Unit No. 1, and Major Littlejohn was 
thanked for appearing before the board. 

Daniel P. Woolley, vice president The 
Fleischmann Co., and chairman public- 
ity committee for the coming annual 
convention, made a brief report of the 
work his committee expected to carry 
out to get a large attendance at Atlantic 
City. The board voted also that a sum 
up to $3,000 could be spent for promo- 
tion of the convention. The business 
programme is still in a tentative stage, 
but the executive committee reported be- 
ing in touch with some of the country’s 
most able leaders and orators, and said 
the business sessions will be well taken 
care of. 

KE. J. Hotchkiss, Binghamton, N. Y., 
president New York Bakers’ Association, 
was selected to fill the vacancy on the 
board of governors caused by the resig- 
nation of Frank P. Hill. The action of 
President Stritzinger in appointing Roy 
L. Nafziger chairman of the insurance 
committee and Cliff N. Power chairman 
committee on express rates, was ap- 
proved. 

Letters were received from the secre- 
tary of the Nebraska Bakers‘ Associa- 
tion, asking that this association be al- 
lowed permanent membership on_ the 
board of governors, and that it be al- 
lowed to elect its member. The sugges- 
tions also included a proposal that the 
board consist of one elected governor 
from each state. These proposals in- 
volved, it was found, a constitutional 
amendment, which could only be made 
in full convention. 

The board of trustees of American 
Bakers’ Foundation, executive, institute 
and management committees also met 
and acted on routine matters of busi- 
ness. The management committee will 
meet at the Hotel Traymore, Atlantic 
City, June 15-16. 

The members of the board present 
were: President R. K. Stritzinger, L. F. 
Bolser, Paul J. Stern, L. A. Schillinger, 
J. M. Livingston, I. Z. Ettenson, Charles 
W. Ortman, Glenn O. Garber, Henry 
Stude, A. L. Taggart, Fred Stone, M. 
Lee Marshall, Richard Meyer, S. S. 
Watters, W. Singleton, William Muller. 

Among the guests were William Frei- 
hofer, Freihofer Baking Co; John Ra- 
fert, Occident Baking Co; Daniel P. 
Woolley, Fred Clarke, The Fleischmann 
Co; A. P. Husband, Millers’ National 
Federation; B. B. Grennel, Chapman & 
Smith Co; George E. Dean, Union Steel 
Products Co; W. D. Bleier, Baker-Per- 
kins Co., Inc; Harry Lockwood, Lock- 
wood Mfg. Co; H. B. Smith, Carl Muel- 
ler, Washburn-Crosby Co; Murray K. 
Guthrie, Harrison-Guthrie Agency; E. 
Clissold, Bakers’ Helper; A. J. Bam- 
ford, Bakers Weekly; S. O. Werner, 
The Northwestern Miller. 

S. O. Werner. 





FROM THE NATION’S CAPITAL 

Wasuinoton, D. C.—Business with 
bakers is good, volume having improved 
of late in both sweet goods and bread. 
There is very little unemployment, and 
there is promise of the largest building 
year in the city’s history. 

Prices on bakery material have not 
changed much in the past month, and the 
stability of the market has been encour- 
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aging, although it has not prompted 
much buying ahead. 

Crock butter is firmer at 30@35c lb. 
Candled eggs are 25@26c doz, and fresh 
ones 26@29c; almond paste is 32@4lc lb, 
coconut paste 20c, shortening 12@13c; 
chocolate, milk coatings 23@28c, sweet 
coatings 16@27c; cocoa, bulk, 5@15c; 
coconut, 13@15c. 

Fine granulated sugar is selling at 
$6.75@7 per 100 lbs. 

Wholesale bakeries operating rural 
routes report country sales pretty fair. 
Business conditions are improving, and 
this is bringing a gradual increase in the 
consumption of bakery products. 

The large bakers will not need any 
flour until about July 1. Retail bakers 
enter the market occasionally, although 
some are slow in ordering out flour con- 
tracted for some time ago. Cracker bak- 
ers are small buyers, and demand for 
soft winter flour from pastry bakers has 
been light. Both are supplied with 
enough to take care of their require- 
ments until June 15. 


NOTES 


J. E. Wihlfahrt, of the demonstrating 
department of The Fleischmann Co., was 
in Washington during the month visiting 
the local agency and wholesale bakeries. 

H. L. Woolley, demonstrator for the 
Sun-Maid Raisin Growers, was in 
Washington during the month, demon- 
strating in a number of the wholesale 
bakeries. 

J. W. Stohlman, of Washington, treas- 
urer of the Potomac States Bakers’ As- 
sociation, with Mrs. Stohlman, is spend- 
ing two weeks at Watertown, N. Y., vis- 
iting their daughter. 

Paul Beck, of the Beck Baking Co., 
Winchester and Harrisonburg, Va., spent 
a few days in Washington during the 
month attending a meeting of the re- 
gional committees of the Kiwanis Club, 
of which he is a member. 





IOWA BAKERS MEET 





Big Attendance at Annual Convention in 
Dubuque—Well-balanced Business and 
Entertainment Programme 


The twenty-first annual convention of 
the Iowa Association of the Baking In- 
dustry was held at Dubuque, May 20-29. 
An unusually large number of bakers 
were present, and all seemed to take a 
lively interest in the proceedings. As 
usual, members of the allied trades were 
much in evidence. 

The meeting proper was called to or- 
der the afternoon of May 20 by Presi- 
dent Leo E. Mulgrew, Dubuque. O. E. 
Carr, city manager, welcomed the bak- 
ers, and the response on behalf of the 
association was made by Charles Lang- 
las, of Waterloo. The report of the 
treasurer, George F. Brems, of Cedar 
Rapids, showed that the association is in 
a healthy condition financially. 

Edward T. Clissold, of the Bakers’ 
Helper, Chicago, urged the bakers to 
take their rightful place in their re- 
spective communities. He said that too 
many acted in a half apologetic manner, 
as if they had to make excuses for their 
business. Mr. Clissold told them that 
they ought to take their place alongside 
the bankers, doctors and other profes- 
sional men, because they were equally 
responsible for preserving the health of 
the people. 

Peter G. Pirrie, technical director Ad- 
vance Milling Co., Chicago, spoke on 
yeast food in bread doughs, saying: 
“Mineral yeast foods are today a stand- 
ard article in the United States, and are 
used with such successful results, meas- 
ured in terms of better and more uni- 
form bread produced, that few bakers 
do not use them. It is rather difficult 
to define yeast food in precise terms 
and be understood by the layman. I will 
therefore talk as much in bakers’ English 
as possible, and avoid the strictly scien- 
tific terms. 

“What is yeast food? In the modern 
sense, as used in this continent and in 
Europe today, a yeast food consists of 
a dry powder which can readily and 


easily be added to a dough and which . 


consists of a mixture of a flour im- 
prover, a fermentation stimulant and a 
gluten developer. These substances are 
usually diluted by means of corn or 
wheat flour or products, so that about 





one pound of yeast food is used for 
every barrel of flour. 

“The flour improver in our modern 
yeast food is a safety factor which pro- 
tects the baker against the difficulties 
of occasional lots of green or weak 
flour. Such flour requires something to 
lighten its gluten, and this the yeast 
food does. 

“A good yeast used in sufficient quan- 
tity will make even better bread if its 
activities are stimulated. Time, sugars, 
etc., are saved. 

“A yeast food dough properly run is a 
quick young dough. It can be short- 
proofed so that the volume can be ob- 
tained by oven spring, which is the best 
method of getting good inside qualities. 
The gluten developer produces the ten- 
derness and appetizing appeal of a well- 
matured dough, and still permits of the 
desirable fermentation characteristics of 
a young dough. In this way better and 
more bread can be made. 

“Lastly, please allow me to say just 
one word about how to use yeast f 
Many bakers experiment, and thereby 
fail. The manufacturer has the interest 
of the baker at heart, because thereby 
his sales will increase. Hence the manu- 
facturer of the yeast food has gone to 
great care to find the best way to use 
his product. Follow the manufacturer’s 
instructions in detail, and if you do not 
get desirable results, as you can and 
should, then call upon the manufacturer 
for service, which will be gladly ex- 
tended.” 

At the session on May 21, G, Cullen 
Thomas, manager products control de- 
partment Washburn-Crosby Co., Minne- 
apolis, spoke on what he termed “bakers’ 
service.” Mr. Thomas said that the 
housewife is leaving to the baker the 
service she used to perform in her 
kitchen, because her present activities 
do not allow for this housework. The 
sanitary methods used by present da 
bakers have imbued the housewife wit 
the confidence that a commercial baker 
can produce a good, clean, wholesome 
product. : 

Mr. Thomas went on to say that the 
baker was able to perform this service 
because of the innumerable sources of 
information at his disposal whereby he 
can assure himself as to the quality of 
the raw materials that he uses. Some 
of the service agencies he mentioned 
were the commercial laboratories, service 
department of The Fleischmann Co., 
American Institute of Baking and other 
technical schools. He added that sales- 
men who sell to bakers have themselves 
undergone a change, and are now study- 
ing bakers’ problems and are conscien- 
tiously trying to sell him a worthwhile 
product. 

Mr. Thomas called attention to the 
national advertising now being carried 
on by allied interests, and urged the 
bakers to take advant of this oppor- 
tunity to increase their business. 

John M. Hartley, of Chicago, secre- 
tary Retail Bakers’ Association of 
America, gave one of his characteristic, 
forceful talks on production costs and 
profits. He used a blackboard to illus- 
trate the points he was making. The 
bakers paid close attention, and un- 
doubtedly got much good out of Mr. 
Hartley’s remarks. 

The nominating committee brought in 
a resolution advocating that the present 
officers, who are as follows, be held over 
for another year: Leo E. Mulgrew, 
Dubuque, president; O. C. Pfaff, Fort 
Dodge, vice president; George F. Brems, 
Cedar Rapids, treasurer, and Charles O. 
Schweickhardt, Burlington, secretary. It 
was also recommended that the 1925 con- 
vention be held at Muscatine. 

H. Kind, of The Fleischmann Co., was 
scheduled to speak at the session of 
May 29. 


NOTES 


His many friends commented on the 
absence of Guy Stark, of Leon. 

James M. Pumphrey, Kansas City, 
represented the Procter & Gamble Dis- 
tributing Co. 

PO ay ag of the ~~ Adver- 
TV icago, was there greet- 
ing old friends. ™ 

Thomas Dillon, of the Edward Katz- 
inger Co., pan manufacturers, Chicago, 
was also present. 

W. S. Amidon and C. R. Penney 


May 28, 1924 


looked after the interests of the Union 
Machinery Co., Joliet, Ill. 

F. Mayer, St. Louis, explained to the 
bakers the advantages of using An- 
heuser-Busch barley malt sirups. 

H. C. Simmons represented the Thom- 
son Machine Co., Belleville, N. J., and 
the Hayssen Mfg. Co., Sheboygan, \\is. 

The Pillsbury Flour Mills Co. had C. 
R. Martin, W. J. Sheldon, J. E. Trow, 
C. L. Grandy and W. E. Dawes present, 


The Liberty Yeast Corporation was 
represented by C. P. Brennan, western 
sales manager, Chicago, and J. W. Niel, 
of Davenport. 

C. S. Jacobsen, of Chicago, who re)re- 
sents the Malt-Diastase Co., is preparing 
to make a trip through the southern ))art 
of his territory. 

William F. Grimm, field manager for 
the Quality Bakers of America, \ew 
York City, was present greeting his 
many Iowa bakery friends. 

The bakers and allied trades repre-«n- 
tatives spent the evening of May 2! at 
Wildwood, where a chicken dinner as 
served, followed by a dance. 


Among contributors to the entert: in- 
ment fund were Dennis Bros. Co., fivur 
jobbers, Dubuque, Western Flour }' lls 
Co., Davenport, and The Fleischm nn 
Co. 


G. M. Taylor, northwestern manza-er 
for the Smith Scale Co, Colum) us, 
Ohio, was present to explain the ad\ in- 
tages of his company’s “exact weiyiit” 
scales. 

Jack Carroll, of Dubuque, form: rly 
actively associated with the Iowa baking 
and allied trades, had charge of ‘he 
auto trip and met many of his old-t:ine 
friends. 

Other allied tradesmen seen aronnd 
the convention were G. P. Griffin, Union 
Steel Products Co., Albion, Mich., !\d- 
win Schaumburg, American Bakers \\a- 
chinery Co., St. Louis, W. E. Ivy, 
Champion Machinery Co., Joliet, Ill. 

C. O. Schweickhardt, the genial sec re- 
tary of the Iowa association, attended 
the convention with a black patch over 
his right eye. Recently, while playing 
with his grandchild, the little one 
scratched the eye with his nail, and ‘or 
a time it was feared Mr. Schweickha lt 
would lose his sight. 

The Fleischmann Co. representatives 
at the meeting were J. M. Hurley, | es 
Moines; G. E. Holcomb, Cedar Rapids; 
J. E. O'Hara and J. E. Lauder, Daven- 

ort; Carl Russ, J. Miller, G. Krueg:r, 
it J. Schinkel and H. Kind, Chicay»; 
R. J. Mehan, S. H. Dalton and C. !I. 
Fahrer, St. Louis, and C: H. Van Cle:f, 
Cincinnati. 

The Washburn-Crosby Co. delegatiin, 
headed by E. K. Pickett, departm it 
manager, included G. C. Thomas, R. !1. 
Montgomery, Hugo Schmidt, and H. “. 
Hutchins. The Washburn-Crosby (». 
(of the Southwest) was represented |\y 
A. R. McAttee. The Gold Medal mcn 
passed out memorandum books, playing 
cards and leather bill-folds to the bakers. 


Oven firms were represented at tec 
meeting by Jack Faulds, president M‘:\- 
dleby-Marshall Oven Co., Chicago; F. ©. 
Panuska, Hubbard Portable Oven (»., 
Chicago; Charles G. Beach, Peters: n 
Oven Co., Chicago, and H. C. Calhoon, 
Duhrkop Oven Co., New York. Mr. 
Calhoon reported that he had just clos d 
a contract with Roy L. Nafziger fr 
four Duhrkop ovens for the propos d 
new bakery at Decatur, IIl. 


Among the flour men registered wee 
A. P. Glenn, Fort Dodge, Russell-Mil! ‘r 
Milling Co; A. G. Volker, Marshalltow \, 
Kansas Milling Co., Wichita; E. '. 
Kelly, Omaha, H. D. Lee Flour Mi s 
Co., Salina, Kansas; Roy W. Gev', 
Nashua, Iowa, Commander Mill Co., Mi \- 
nea ; J. W. Henderson, Riversi ¢ 
Milling Co., Clinton, Iowa; A. J. Maj:°, 
Ottumwa, Eagle Roller Mill Co. New 
Ulm, Minn; E. A. Rowray, H. B. Cu: - 
ningham and Don C. Graham, Kans’; 
Flour Mills Co; S. A. Salter, Wester: 
Flour Mills Co., Davenport; A. G. Gra’, 
Mills of Albert Lea Co., Minneapoli ; 
John V. Bass and H. L. Hawk, Ben:- 
dict Flour & Feed Co., Marshalltow: 
D. R. Fortman, Davenport, Tennant « 
Hoyt Co., Lake City, Minn., and Will's 
Norton & Co., Topeka. 

Rozert T. Bearry. 
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THE NEW WINKELMAN BAKERY AT MEMPHIS 


HE Winkelman Baking Co. plant, 
7 recently completed at Memphis, 

Tenn., is unquestionably the finest 
in the South. Great credit is due H. T. 
Winkelman, president, and J. A. Winkel- 
man, vice president and general man- 
ager, for the enterprise they displayed in 
building such a plant. It is located on 
Madison Avenue a short distance from 


the center of the city. The plant was — 


desicned by the McCormick Co., Inc., of 
Pitisburgh and New York, and was 
erected under the supervision of the 
company’s resident field engineer. 

The building is two stories and base- 
ment, 128 feet wide and 120 feet deep, 
and is so designed as to permit of ex- 
pansion when necessary. The front is of 
brick, with limestone trimmings. 

The general and private offices are on 
the first floor, together with a sales- 


men's report office. The makeup room 





is completely insulated with cork. Ad- 
jacent to the mixing and fermenting 
rooms is another large room which ulti- 
mately will be used for manufacturing 
cake when the company chooses to pro- 
duce this article. 

The basement, aside from a very gen- 
erous flour storage capacity, has provi- 
sions for locker and toilet rooms for 
both white and colored employees, and 
a lunchroom for their convenience. In 
the rear of the basement are the heating 
plant, carpenter shop, etc. 

The flour handling outfit was installed 
by the Read Machinery Co. under the 
supervision of Robert Garrison, of the 
Robert Garrison Co. A complete re- 
frigerating outfit has also been installed. 

The entire interior finish is of a stand- 
ard color scheme employed by the Mc- 
Cormick Co., Inc., which has met with 
much favor among bakers. An added 





is unusually well lighted, and contains 
dividers, overhead automatic proofer, 
molders, rounders and the latest proof 
hox built of enameled brick. 

The oven department contains five 
Dubrkop ovens, basement fired. The 
pecl space affords maximum comfort for 
the employees, as well as giving suffi- 
cient rack circulating space. It is a 
typical daylight shop, with the maximum 
mount of ventilation. 

In front of the ovens is a travelling 
conveyor which carries the bread into a 
large wrapping and shipping depart- 
ment. Sevigne wrapping machines are 
used. The wrapping and shipping rooms 
have been designed to permit of maxi- 
mum light and ventilation. Adjacent to 
the wrapping room is the shipping plat- 
form, which permits 12 trucks to load 
at one time. 

On the second floor is a spacious mix- 
ing room, equipped with an Ecko and a 
New Era mixer. The fermenting room 











feature is the location of the elevator, 
it being equidistant from every depart- 
ment. 

The equipment people whose machin- 
ery has been installed in the plant, be- 
sides those mentioned, are as follows: 
American Oven & Machine Co., Chicago; 
Thomson Machine Co., Belleville, N. J; 
ae Co., Boston; York (Pa.) Mfg. 


0. 

The Winkelman Baking Co. has pro- 
vided for future expansion by purchas- 
ing adjacent property so that it will be 
in position to enlarge, should the demand 
for its products make it necessary. 

The new plant was formally opened 
March 15, at which time thousands of 
citizens of Memphis inspected the build- 
ing and enjoyed the hospitality of H. T. 
and J. A. Winkelman. Many out-of- 
town bakers also attended this event. 
Associated with Messrs. Winkleman is 
Roy L. Nafziger, of Kansas City, who 
is chairman of the board, 











NEW JERSEY BAKERS ACTIVE 


Bakers’ Day to Be Celebrated in July—In- 
dustry Takes Part in Exhibition— 
Many New Shops Opened 


Newark, N. J.—At the annual meet- 

ing of the Bakers’ Mutual Co-operative 
\ssociation of Newark, the following 
ficers were elected: K. Hufnagel, presi- 
dent; L. Metz, vice president; A. com 
ecretary and treasurer; C. Mueller, re- 
cording secretary. The board of trus- 
tees consists of Charles Koos, L. 
Schmidt, George Schaefer, J. A. Eckel, 
A. F. Frosch, A. Heim, S. Honacker, F. 
Fechner, W. Burkhardt, Carl Doerr, 
William Kaes, George Fauth and George 
Beekskow. 
_The Master Bakers’ Protective Asso- 
ciation of Trenton has chosen the follow- 
ing Officers: Witol Pisanka, president; 
Stanley Markiewicz, vice president; Sam- 
ha Kramer, treasurer; F. Kohn, secre- 
ary. 





NEW JERSEY BAKERS DAY 


New Jersey Bakers’ Day will be cele- 
brated this year on July 16. The New 
Jersey Bakers’ Board of Trade decided 
to hold the annual excursion to- Atlantic 
City in midsummer, on a special train 
over the Pennsylvania Railroad, leaving 
Jersey City at 8:30 am. making stops 


at Newark, Elizabeth, New Brunswick 
and Trenton. After arrival at Atlantic 
City every one is free to do with his 
time what he pleases. It is expected 
that many bakers from New York and 
Brooklyn will take part in the affair. 


JERSEY CITY CO-OPERATIVE ASSOCIATION 


The Jersey City Bakers’ Co-operative 
Association has elected the following 
officers: George Dreher, president; Otto 
Kraft, vice president; August M. Gog- 
gel, recording secretary; Emil P. Wirth, 
secretary-treasurer. e board of trus- 
tees consists of John Hogen, William 
Rudolph and Fred Werban, 


BAKERS PARTAKE IN EXHIBITION 


Bakers of Jersey City are busy this 
week, taking an active part in an exhi- 
bition held under the auspices of the 
Jersey City Chamber of Commerce. The 
exhibit has two departments. In one 
the Jersey City Bakers’ Co-operative 
Association shows the public the kind of 
raw materials with which the organiza- 
tion supplies its members, while in the 
other all kinds of sweet and nutritious 

aked goods are demonstrated. A fea- 
ture is an educational talk every after- 
noon, delivered by a member of the buy- 
ing association, wherein people are told 
how these raw materials are used in the 


modern bakeshop for the manufacture 
of pure and wholesome goods. 


NOTES 


Hammonton, is reported 


G. Luca, 
bankrupt. 

Haberstroh’s bakery has been opened 
at Absecon. 

George Woelfel has closed his bakery 
at East Orange. 

The Reitz model bakery has opened 
at Asbury Park. 

Mrs. J. Clement opened a pastry shop 
at Atlantic City. 

A. Batke has taken over Carl Krauth’s 
bakery, Irvington. 

The Berwick bakery has been opened 
at Ridgefield Park. , 

Stephen W. Schuster has opened a 
bakery at Sayreville. 

Frederick C. Richter, Scotch Plains, is 
a voluntary bankrupt. 

Mrs. Anna Bayerl, Harrison, has sold 
her bakery to H. Stefan. 

Curt Falk has a bakery at 547 South 
Orange Avenue, Newark. 

The Community Pastry Shop, East 
Orange, has discontinued. 

The Wichterman Quality bakery has 
been opened at Pleasantville. 


Gordian Bachle has sold his bakery at 
Jersey City to Henry Knechtel. 

The American Bakeries Corporation, 
Paterson, has been incorporated, 

Otto Osterburg has bought a bakery 
at 173 Summer Avenue, Newark. 

The Ideal bakery and dairy lunch, 
Newark, has been incorporated. 

Stefan Rohatsch has bought the bak- 
ery of Peter Neilson, Long Branch. 

Articles of incorporation have been 
filed by Reinert’s Bakery Co., Trenton. 

Weinert & Fels are successors to Hahn 
& Landau in their bakery at Elizabeth. 

George J. Wagner, 524 Clinton Street, 
Newark, has sold his bakery to J. Hahn. 

Edward Kuhn has succeeded Charles 
Helb, baker, 256 Belleville Avenue, New- 
ark. 

Emil Creus, 1020 Clinton Avenue, 
Newark, has sold his bakery to William 
Kilb. 

Albert Fuchs is now owner of the bak- 
ery at 574 Bloomfield Avenue, Bloom- 
field. 

J. R. Wolcott has bought the retail 
bakery of the J. W. Childs Co, Red 
Bank. 

Edward Endres has bought the bakery 
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of Ernest Mueller, 298 South Orange 
Avenue, Newark. 

Theodor Specht has taken over the 
bakery of Mathias Voykovic, 70 Eleventh 
Avenue, Newark. 

Martin Kundel has taken over the 
Aschenneller bakery, 465 Bergenline 
Avenue, West Hoboken. 

A petition in bankruptcy has been 
filed against Farley Osgood, president 
Jersey bakeshops, Newark. 

Bruno C. Scumipr. 





TORONTO NOTES 

Toronto, Ont.—The_ second _ short 
course of baking held at the Ontario Ag- 
ricultural College, Guelph, under the 
auspices of the Bread and Cake Bakers’ 
Association of Canada, is over. The class 
could only accommodate 20 men, and was 
full, several being unable to get accom- 
modation. Last year’s course was for 
bread bakers only, but this year sweet 
goods were included in the curriculum. 

The sixth annual convention of the 
Confectionery, Biscuit and Chocolate In- 
dustries of Canada was held at the Mount 
Royal Hotel, Montreal, May 7-9. In ad- 
dition, there was an exhibition of ma- 
terials and products pertaining to these 
trades. 

H. E. Gignac, president Bread and 
Cake Bakers’ Association of Canada, is 
endeavoring to meet all the bakers of 
Canada during his year of office. So far 
he has attended 34 meetings of groups 
and associations. 

The Frontenac Bread and Cake Bak- 
ers’ Association was recently organized 
at Kingston, Ont., about 100 per cent 
of the local bakers attending the first 
meeting. : 

Subscriptions for the new _ baking 
school to be erected at Guelph, Ont., are 
coming in well. It is estimated that 
between $40,000 and $50,000 will build 
and equip the school, this amount to be 
raised by voluntary contributions from 
bakers. After completion, it will be 
maintained by annual legislative grants. 

Brown’s Bread, Ltd., Hamilton, Ont., 
recently entertained its employees at a 
banquet. 

Wallace Noble has opened a bakery at 
346 Ottawa Street, North, Hamilton, Ont. 

The quantity of flour used in the pro- 
duction of bread in Canada in the year 
1922 is reported by the dominion bureau 
of statistics to have been 2,569,688 bbls, 
valued at $16,866,244. The amount of 
capital invested in the manufacture of 
bread and other bakery products was 
$25,551,612, not including biscuits and 
confectionery, which was $33,680,280. 
The production of bread was 658,428,892 
Ibs, valued at $38,782,746, of biscuits 64,- 
730,000 Ibs, valued at $12,552,958, and of 
confectionery products 98,983,870 lbs, of 
the value of $24,366,231. 

A recent canvass of the housewives of 
Toronto by The Fleischmann Co, dis- 
closed the surprising fact that this city 
has reached the saturation point with re- 
gard to consumption of bakers’ bread. 
Home baking is extinct in Toronto. 
Other information obtained in this can- 
vass related to habits with respect to 
public reading of advertisements of 
bread and the influence of various meth- 
ods used to promote the sale of bakers’ 
products. 

A. H. Battey. 


COLORADO BAKERY ITEMS 

George W. Bursch is opening a bakery 
at Norwood. 

S. R. Crowder has succeeded Max 
Poetzscher in the Broadmoor bakery, 
Canon City. 

Herman Bolst, proprietor Longmont 
bakery, will leave next month for a va- 
cation trip to Europe, and will be gone 
several months. 

William T. Smith has succeeded Luth- 
er Mertz at Las Animas, changing the 
name of the shop from the Sanitary to 
the City bakery. He was formerly in 
business at Canon City. 

E. R. Netushil, formerly of Yuma, 
has purchased a half interest in Klein’s 
bakery, Florence. The new firm, Netu- 
shil & Klein, has formed the Florence 
Baking Co. Mr. Netushil has the ac- 
tive management. 

C. W. Costen, proprietor of Costen’s 
bakery, Florence, has purchased the 
Central bakery, Canon City, 10 miles 
from Florence, and renamed it the 
Purity bakery. He will operate both 
shops, baking at Canon City. 
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BREAD VARIETY VS. STANDARDIZATION 


(Continued from page 888.) 


In my opinion, stores like the Federal 
System, and the other systems of so- 
called window bakeries, the large retail 
baking establishments, and concerns like 
the L. S. Donaldson Co. or the Witt Mar- 
ket House, in this city, may successfully 
make and sell a variety of shapes and 
kinds of loaves to their customers, be- 
cause they come into direct contact with 
a very large number of buyers, and 
their selling staff can introduce a new 
kind of bread or a new shape loaf and 
gradually work up a demand for it. 

The large wholesale baker can hardly 
do this successfully, because he does not 
meet the buying public personally and 
his product is almost entirely distributed 
through the retail grocery trade. The 
modern tendency of retailers is not to 
bother with anything new or unknown, 
and to depend upon the manufacturer to 
create a demand for any new article he 
wishes to introduce, so the problem gets 
back to the old question of “whether the 
hen or the egg comes first.” 

If the baker spends a lot of money 
and creates a fair demand for a new 
kind of bread, and the grocers have not 
got that bread in stock, the consumer 
does not get it when he or she asks for 
it, and soon quits asking; on the other 
hand, if you succeed in placing a small 
number of loaves in the hands of each 
retail dealer and the consumers fail to 
respond to your advertising and do not 
call for the new loaf, the grocers very 
quickly lose interest in it and decline to 


put it in stock. 
* . 


M. LEE MARSHALL, PRESIDENT 
BAKERIES SERVICE CORPORA- 
TION, CHICAGO: 


I have given this matter some thought, 
and have come to the conclusion that for 
a wholesale baker more flour will be con- 
sumed by —— and promoting the 
sale of a standardized loaf than b 
placing emphasis upon varieties of bread, 
rolls, ete. 

More can be given for the money in 
the standardized loaf than for varieties 
of bread and rolls that require more 
labor. Such varieties naturally sell for 
more per pound, and of course the bread 
that gives the most weight for the money 
naturally uses the most flour in its manu- 
facture. 

To avoid confusion in the mind of the 
buyer it is necessary to advertise one 
special thing or brand exclusively. It is 
not sufficient to attempt to advertise 
bread or varieties as a whole. Some vari- 
eties can be advertised successfully in 
turn one after the other, but the main 
standardized loaf must have the bulk of 
advertising, as it is the backbone of the 
output of any bakery, 

There would be a good demand for 
hearth breads, such as French, Vienna, 
rye, etc., in most localities if it could 
be gotten to the consumer fresh enough, 
but this is difficult, and these varieties 
are not appetizing and will not sell readi- 
ly unless they can be eaten shortly after 
being baked. In this respect the situa- 
tion is quite different from that of the 
cracker bakers, who sell various products 
that are not so perishable as bread. 

There is a good field for varieties, but 
in the wholesaling of bread it is neces- 
sary to contend with the opposition of 
the dealer to handling large varieties and 
the consequent loss from stale, as well as 
the inability to get some varieties to the 
housewife in an appetizing condition. 

The retailer and the house-to-house 
baker can handle varieties to much bet- 
ter advantage, but their output is re- 
stricted on account of the physical im- 
possibility of reaching a wide enough 
territory. 


H. W. ZINSMASTER, PRESIDENT 
ZINSMASTER BREAD CO., DU- 
LUTH: 


In the last six months our business has 
gone ahead much faster than in the past, 
and we believe it is due to the fact that 
we are advertising and pushing various 
lines of our product. At present in 
Duluth we are advertising the following 
items: Butter-Nut wrapped bread, 
tato wrapped bread, cinnamon sila, 
boxed doughnuts. In St. Paul we are 


practically doing the same thing, and we 
are getting most excellent results. 

People like changes, and become very 
tired of the same old diet. If you were 
to eat graham or rye bread three times 
a day for a month you would not want 
to look at it again for a hundred years. 
Human nature is more or less the same 
the world over, and American armies in 
France liked the French bread because it 
was something new and different. 

* ” 


T. E. KING, COMPTROLLER LIV- 
INGSTON BAKING CO., CHI- 
CAGO: 


It is true that if the baking industry, 
as a whole, would advertise a variety of 
products, this would increase the con- 
sumption of bread, and if the selling 
prices have the proper relation to costs, 
no doubt this would react to the benefit 
of all. However, it is my opinion, in 
view of the price conditions in our 
market, whereby practically all bread is 
sold at the same price, regardless of pro- 
duction costs, that for an institution of 
our size to advertise and push specialty 
breads would be disastrous. 

White bread is established, and has 
been established for centuries, as the 
principal food of mankind. Add to this 
the fact that it is the cheapest bread to 
manufacture and the further fact that 
the history of the baking business is that 
the store keeper is inclined to, divide his 
business between the number ot salesmen 
calling on him, on a dollar and cent basis, 
and the further fact that salesmen al- 
most invariably take the lines of least 
resistance and sell the brands easiest to 
sell, which usually are the least profitable, 
and there is seemingly every argument 
against advertising specialty breads. 

The suggestion that if only plain 
boiled potatoes were eaten, few potatoes 
would te consumed, is not in any sense 
analogous. Bread is also served in many 
forms: some is toasted, some is used to 
make sandwiches, some is served with 
milk, some is served plain, etc. How- 
ever, it is not prepared in these different 
forms at the bakery, but undergoes this 
transformation in the kitchen, the same 
as potatoes, which are marketed in one 
form only. 

Reference to what the cracker bakers 
have accomplished by enlarging their 
varieties is likewise a different proposi- 
tion from that with which we have to 
contend. Bread must be baked fresh 
every 24 hours; consequently, if we are 
making 100 varieties of bread, these 100 
varieties have to be made every day and 
sold every day. Crackers, on the other 
hand, are not perishable to this extent. 
A cracker bakery could, if it wished, run 
a whole week on one kind of cracker, 
another week on another kind, and so 
on.” In this way it gets the benefit of 
standardized operations, while at the 
same time it has the advantage of nu- 
merous varieties. 

As I see it, this is all a problem of 
whether or not the baker can best make 
progress by specializing in one line of 
a for which there is a real demand 
and concentrating all of his efforts 
toward the production and sale of the 
best loaf of bread which can be pro- 
duced, or, on the other hand, trying to 
make a little of every kind of bread 
which is sold, with all of his production 
ordinary in quality and his sales de- 
partment handicapped by having 100 
articles to sell olor than directing all 
of his efforts along one line. 

We are not specialty bakers, and there 
is probably not enough specialty business 
in Chicago to keep our three plants run- 
ning the way we expect them to run, 
even if we had all of it. It is my opin- 
ion that we can make more real progress 
by trying to satisfy the demand which 
has already been created for white and 
rye bread by producing and marketing 
the best bread of this 3 that can be 
produced, with our whale organization 
concentrating toward this end rather 
than encouraging the sale of specialty 
breads in a hope that we will ultimately 
increase the consumption of bread per 
capita. In the latter case, there would 
seem to be a question as to what part 
of the additional consumption we would 
supply, even if we were successful in 
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In the meantime we 
would be in the position of pushing a 
lot of goods which, to say the least, are 
less profitable than white and rye breads. 


putting it over. 





BROOKLYN BAKERY EXHIBIT 


Neighboring States Will Take Part in Un- 
dertaking of Eastern States Retailers 
—Everything in Readiness 


New York, N. Y.—Eastern retail b:uk- 
ers are much interested in the coming 
exhibition which will be held under the 


_ auspices of the New York State Asso- 


ciation of Manufacturing Retail Bak- 
ers, in conjunction with the Eastern 
States Master Bakers’ Association, dur- 
ing the week of June 2-6 at the Twerty- 
third Regiment Armory, Brooklyn. ‘A 
long list of supply houses, machine min- 
ufacturers and equipment specia! sts 
will participate. The entire floor sp.ce 
of the armory will be devoted to exhihi- 
tion purposes. A bakery with the latest 
equipment in full operation will be 
shown, and there is hardly any machine 
or utensil used in the bakeshop which 
will not be demonstrated. Plans hive 
been made to give the general pu)vlic 
an opportunity to see the many kinds 
of goods that are made in a modern 
shop. 

The committee in charge has worked 
hard, and everything is in readiness ‘or 
the big occasion. Chambers of Coim- 
merce, boards of trade and other simi ar 
organizations have been interested. \r- 
rangements have been made to h. ve 
school children, under the guidance of 
their teachers, take part. 

In connection with the exhibition {he 
annual convention of the New York re- 
tailers will be held, and the Eastern 
Master Bakers’ Association will have a 
conference. 

The Bakers’ Mutual Insurance Co. of 
New York and the Bakers’ Singing So- 
ciety will at the same time celebrite 
their -tenth anniversary, and almost 
every evening of the convention week 
is reserved for some festival. 

From all parts of the East, bakers 
will come to New York. Some neighbor- 
ing states have arranged for special 
trains. The bakers of Pennsylvania, for 
instance, have informed the convention 
committee that they will arrive in special 
trains, and June 4 has been designated 
Pennsylvania Day. 


BAKERS CLUB 

The Bakers’ Club is looking for new 
headquarters, as the building on Madison 
Avenue in which the club rooms are 
housed has been sold and will undero 
extensive alterations. William J. Mor- 
ris reported at the last meeting that 
the committee had located a suital)le 
building near Madison Avenue and 
Thirty-ninth Street which could either 
be bought and renovated, or could be 
leased. 


ADVISES USE OF MILK IN BREAD 


In a statement based on extended in- 
vestigation and experiments, Dr. Walter 
H. Eddy, professor of physiologic:! 
chemistry and chairman of the commit- 
tee in charge of practical arts researvh 
of the Teachers’ College, New York, says 
that while milk is the best single food, 
it is very often not taken as such, and 
in order to give the public the necessary 
quantity it will be best to put it into 
bread. He believes that the baker w!:0 
puts milk in his bread should not have 
to compete in price with the one wo 
uses only water. 


HALL BAKING CO, CELEBRATES 


Some 400 employees of the Hall B«»- 
ing Co., Buffalo, attended the recent «: 
nual banquet. Leonard F. Kissig, v' 
president and sales manager, acted 
toastmaster, and selected, as the k« 
note of the evening, “Give Servic: 
Among the speakers were Everett H: 
who represented his father, Frank 
Hall, president of the concern, and wi 0 
is at present on a business trip in Mcx- 
ico. Paul H. Helms was presented wi |1 
a silver service and a loving cup. 

The board of directors of the compai.y 
declared the regular quarterly dividend 
of 1% per cent on all outstanding pre- 
ferred stock. 


Simei 


’ 


JEWISH CONVENTION 


The National Association of the Jew- 
ish Baking Industry held its convention 
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at New York, with an attendance of 
about 2,000. The principal subjects dis- 
cussed were plans for co-operative man- 
ufacturing and advertising, and union 
labor. e entertainment included a 
banquet, concert and ball. 


HOUSEWIVES LEAGUE DISCUSSES BREAD 


At a meeting of the National House- 
wives’ League, at the Hamilton National 
Bank Library, New York, the question 
of bread was discussed at length, Price, 
quality and weight were the points em- 
phasized. Mrs. Julian Heath, presi- 
dent of the organization, reported on 
her investigation of the subject and in- 
formed the ladies present that a federal 
investigation had been ordered. 


ITALIAN BAKERS COMBINE 


\ charter has been granted to the 
Italian Bakers’ Society, Schenectady. 
Th: purpose of the organization is to 
promote good fellowship and the eleva- 
tion of the morals of the members. 


GENERAL STRIKE EXPECTED 


Preparations for a general strike of 
5,000 bakers in the six New York locals 
of the Amalgamated Food Workers were 
recently completed. Five hundred bak- 
ers from Ward’s and other big plants 
decided to join the unions. The demand 
is ‘or a 10 per cent wage increase. 

, number of employees of the F. L. 
Bradbury Co. Astoria, recently walked 
out, demanding higher wages. The po- 
lice had to be called to protect the plant 
from possible attacks. 


NEW CORPORATIONS 


New corporations: South Shore Baking 

Co, Ine, Queens; West Fourteenth 
Street Restaurant & Bakery Corpora- 
tion, New York; Cushman’s Store, Inc., 
New York; Lawrence Model Baking Co., 
Lawrence; Ridgewood Pie Baking Co., 
Inc. Brooklyn; Bensonhurst. bakery, 
Brooklyn; Tuchfield’s, Inc., New York; 
Broad Channel Baking Co., Queens; 
Williams Street Baking Co., Newburgh; 
Wellworth bakery, New York; The Bet- 
ter Baking Corporation, Queens; Young 
& Tenebaum, New York; York Coffee 
Pot, Inc., New York; Merit Bakery, Inc., 
New York; Pa-Mo Lunch Corporation, 
New York; F. & G. Baking Co., Rich- 
mond Hill; Le Roy Cafeteria, New 
York; Tyrus Baking Co., New York; 
Recknagle & Borner, New York; Col- 
grove Baking Co., Canandaigua; Thaler 
Bakeries, Brooklyn; Burns Ferma Cul- 
ture Baking Co., Catskill; W. C. D. bak- 
ery, Bronx; Alexander Pie Baking Co., 
Brooklyn; Bolsol Baking Co, New 
York; Waverly cafeteria, New York. 
» It is reported that the charters of 
stveral western New York milling and 
baking companies have been forfeited 
by the governor by reason of their al- 
leged failure to comply with the state 
corporation laws in the matter of filing 
the necessary annual reports. 


BAKER A TYPHOID VICTIM 


Some attention was given recently to 
the case of Alphonse Cotils, a baker of 
New York, against whom a charge of 
being a “typhoid germ carrier” was 
lodged. Cotils conducted a bakeshop. 
In 1906 he contracted typhoid fever. 
Last January a test was taken and it 
was shown that he was a carrier of 
typhus bacilli. Thereupon the health de- 
partment withdrew Cotils’ license, for- 
bidding him to continue at his trade. It 
seems that he did not comply with the 
request, and a few days later he was 
arrested and brought before a municipal 
court judge, who gave him a suspended 
sentence. The effect of the sentence is 
that Cotils can never handle foodstuffs 
'n any restaurant, hotel or other public 
eating place in New York. 

NOTES 

L. E. Williams will open a bakery at 
Utica. 

A. Wizner has bought the bakery at 
Hunter. 

Scott Severance will open a bakery at 
Granville. 

Frank Weber has opened a bakery at 
Kingston. 

The Swann bakery has been opened at 
Leduan Ty pen 


H. A. Fay has ed bak 
pe E y open a ery at 


7 —_ Miller has opened a bakery at 
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Charles N. Tebo has started a bakery 
at Kenmore. 

Charles Wagner has opened a bakery 
at Monticello. 

Gustav Knauert has opened a bakery 
at Saugerties. 

Harry Kilbourn will open a bakery 
at Red House. 

Mrs. Granger has opened a _ bakery 
at Round e. 

The Ka-Mar Baking Co., New York, is 
reported bankrupt. 

Adolph Schwartz, baker, New York, is 
reported bankrupt. 

Elmer H. Betts, Seneca Falls, is a 
voluntary bankrupt. 

The Bradt Mercantile Co., Rome, will 
discontinue business, 

Peter’s bakery, Gloversville, has moved 
to 12 Middle Street. 

Graham & Tompkins have opened a 
bakery at Friendship. 

J. Perl will open a bakery at 978 Sut- 
ter Avenue, Brooklyn. 

Israel Wagner’s bakery, Albany, has 
been damaged by fire. 

Bettinger’s bakery and lunchroom has 
been opened at Oswego. 

The Anderson Baking Co., Warren, 
will erect a larger plant. 

John Haug has sold his bakery at 
Glendale to his brother. 

M. Cohen will open a bakery at 1821 
Pitkin Avenue, Brooklyn. 

M. C. Burns is successor to Max Siegel 
in his bakery at Catskill. 

George’s pastry shop will 
branch at Rockville Center. 

George Erlwain will move his bakery 
from Bergen to Spencerport. 

T. A. Stokes has bought Edward 
Waxel’s bakery, Ellicottville. 

P. D. Conway, Auburn, has sold his 
bakery to William C. Jaeckel. 

F. R. Gage is successor to the James- 
town Baking Co., Jamestown. 

The Swedish home bakery, Princeton, 
has been sold to Zude & Sons. 

The Lipshitz bakery will be opened at 


open a 


902 Kings Highway, Brooklyn. 


The Egloff Bakery Co. has absorbed 
the Anthony bakery, Rochester. 

Glenn M. Foster has bought the bakery 
of J. H. Hennessey, Friendship. 

The Weiss bakery, 1511 Sheepshead Bay 
Road, Brooklyn, has discontinued. 

Townsend & Shetron have bought the 
bakery of Thomas Welch, Norwich. 

John Miller has opened a bakery at 
Esser and Newfield streets, Buffalo. 

The Brown Baking Co. is successor to 
Walters & Brown, Clifton Springs. 

The bakery of O. & A. Cacailli, Bing- 
hamton, was badly damaged by fire. 

The bakery of Lessier & Coey, Glov- 
ersville, has been damaged by fire. 

The bakery of Minsterman, Roche & 
Meyer, Southport, has been burned. 

The Wilson bakery, Wilson, has been 
taken over by the Swann Baking Co. 

The Beacon bakeries, Beacon, have 
been sold to the Harrison Baking Co. 

J. Peterson has taken over the bakery 
of Morgan & Magnuson, Jamestown. 

Considerable loss was caused by a fire 
in H. B. Hemstrought’s bakery, Utica. 

H. S. Colgrove has taken over the 
bakery of W. B. Brewer, Canandaigua. 

H. B. Cushman & Co., Inc., New York, 
has increased its capital stock to $500,- 
000. 


The American Bakeries Co. has suc- 
ceeded the Three H Baking Co., Middle- 
town. 

The Victoria pastry shop is successor 
to Victor Klemm, 4238 Broadway, New 
York. 

Fire caused considerable damage to 
Lallathin’s bakery, 23 Main _ Street, 
Flushing. 

A certificate of voluntary dissolution 
was filed by the New System bakery, 
Jamestown. 

Fire of unknown origin did $55,000 
damage to the plant of the Hancock bak- 
ery, Elmira. 

Warner’s Whole Wheat Bread, Inc., 
ray ae has filed a voluntary petition 
in bankruptcy. 


Charles Sturm closed his bakery at 
Gloversville, and has taken over the one 
owned by W. H. Brown. 

An involuntary petition in bankruptcy 
has been filed against Samuel Feuer, 12 
Pitt Street, New York. 

The Ebinger bakery will erect a four- 
story bakery at Albermarle Road and 
Flatbush Avenue, Brooklyn. 

It is reported that the Great Atlantic 
& Pacific Tea Co. will establish a large 
bakery at Buffalo to serve its stores in 
that territory. 

At a $25,000 fire in the Harry A. 
Fiedler bakery, Buffalo, four persons 
were rescued by firemen and one fireman 
overcome by fumes, 

The Gottfried Baking Co., Inc., New 
York, has increased its capital stock to 
10,000 shares, 5,000 of a par value of 
$100 and 5,000 no par value. 

New bakery enterprises in New York: 
Brody’s bakery, One Hundred and 
Twelfth Street and Lenox Avenue; 
Bert’s bakery and lunchroom, 715 South- 
ern Boulevard; Blue Bird bakery and 
lunchroom, Houston Street and the Bow- 
ery; H. Young, 1312 St. Nicholas Ave- 
nue; Daylight bakery and restaurant, 
2011 Third Avenue; Sanitary bakery 
shop, 805 Hunt’s Point Avenue; Rogers 
bakery, 2961 Webster Avenue. 

Bruno C, Scuminvr. 





BREAD SALES REDUCED 





Old-fashioned Rye Bread Popular—To Con- 
test Standard Weight Law—Apprentice 
Bakers Hard to Obtain 


Mitwavxker, Wis.—An anomalous situ- 
ation appears to exist with respect to 
the condition of the bakery industry. 
The sale of bread is generally reported 
as just about holding its own. A _ nat- 
ural deduction would be that consump- 
tion of bread has fallen off, but all in- 
dications are that people are eating as 
much as ever. Small retail bakeries have 
suffered a decline in their daily sales, 
while wholesale bakeries agree that busi- 
ness is quiet. 

Chain store system groceries report a 
satisfactory volume of business, both in 
bread and flour. Competition is keen be- 
tween chain groceries and regular stores, 
and it is probably still keener between 
various chain systems. Unemployment 
is not pronounced in Milwaukee, but 
there is sufficient to affect bread and 
flour business. 

Bakers who make rye bread a specialty 
have been doing a pretty fair business. 
Locally, sales of the kind that looks and 
tastes like the old-fashioned article have 
been quite satisfactory. 

Local bakers claim that the Wisconsin 
standard weight bread law was not af- 
fected by the United States Supreme 
Court decision nullifying the Nebraska 
statute, because the Badger act permits 
tolerances from the maximum and mini- 
mum to allow for shrinkage. Attorney 
General Ekern says that Wisconsin will 
join Nebraska in asking for a rehearing 
in the Jay Burns Baking Co. case against 
the state of Nebraska, so that the status 
of the Badger law will be settled as well. 

The labor situation in Wisconsin bak- 
eries remains moderately good, but it is 
difficult to secure and retain apprentices. 
There seems to be no serious shortage 
of journeymen, although the supply is 
not plentiful. 

Indicative of the high cost of doing 
business, and answering the argument 
that bread commands too high a price in 
comparison with the — of flour, comes 
word from Madison that the new contract 
between bakers and journeymen specifies 
an increase of $2 per week in wages. 

NOTES 

The Buglass bakery, Portage, has re- 
built and enlarged its ovens. 

Fred Schilkey, Shawano, a veteran 
master baker, has purchased the Oshkosh 
bakery at Oshkosh. 

The Milwaukee Master Bakers’ Asso- 
ciation will establish an employment bu- 
reau, in charge of Anton Maier. 

The Bake-Rite Bake Shop, Waupun, 
was damaged $1,500 to $2,000 by fire 
believed to have been caused by crossed 
wires. 

Electrik-Maid Bake Shop No. 80, Inc., 
a new Milwaukee organization capitalized 
at $15,000, has established a shop and 
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store at 607 Downer Avenue. The prin- 
cipals are Ray H. Reiherzer, John M. 
Demerath and Anton Reiherzer. 


The Faultless bakery, Prairie du Chien, 
has installed a Sevigne automatic bread 
wrapping machine with a capacity of 
1,800 loaves an hour. 

Schorr & Beckman, Wausau, on May 
10 opened a general bakery and delica- 
tessen at Scott and Second streets, adja- 
cent to the Hotel Bellis. 


Poetsch’s bakery is the name of a new 
shop and retail store opened April 26 
at 5326 Vliet Street, Milwaukee, in a 
rapidly developing residential district. 

The Quality Biscuit Co., Milwaukee, 
has established a branch office and ware- 
house facilities at Appleton, with R. L. 
Bryan, of Milwaukee, as branch manager. 

Harry C. Eldredge, Stevens Point, has 
resigned as route agent, American Ex- 
press Co., on the Soo Line, to re-engage 
in the bakery business at Chillicothe, Il. 


The Griesbaum Bakery Co., Waupun, 
has purchased three auto delivery trucks 
to serve its trade territory, which includes 
10 communities in Fond du Lac and 
Dodge counties. Daily deliveries also will 
be made during the summer season in 
the Fox Lake summer resort area. 


W. A. Eckenrod, proprietor Electrik- 
Maid Bake Shop, Wisconsin Rapids, has 
taken over the Wisconsin Rapids bakery, 
624 Grand Avenue, and will engaze in 
the wholesale business. A. J. Anderson, 
former proprietor, retains the retail store 
on Grand Avenue. The Electrik-Maid 
shop on First Street North will also be 
continued by Mr. Eckenrod. 


C. J. Kremer, state bakery inspector, 
and prominent in the Milwaukee trade, 
has been re-elected president of the Bak- 
ers’ Mutual Insurance Co. of Wisconsin. 
Joseph _Poehlmann, state association 
president, was elected vice president, and 
Joseph W. Pinzer, secretary, to the same 
post in the mutual. Frank Kilbert is 
treasurer, and J. V. Micksch, Green Bay, 
A. Pfefferle, Appleton, A. D. Brooks, 
Kenosha, and Kurt O. Haiser and C. 
Twelmeyer, Milwaukee, directors. 

“Hilltop X,” the tenth volume of the 
Marquette University senior annual for 
1924, has been dedicated to Harry S. 
Johnston, president and treasurer Robert 
A. Johnston Co., biscuit, cracker and 
chocolate manufacturer. Mr. Johnston 
is a Marquette alumnus and recently was 
elected a member of the university board 
of advisors. His family erected one of 
the first major buildings of the large 
university group as a memorial to his 
father, the late Robert A. Johnston. 


The Wisconsin retail bakery trade was 
bereft of one of its most prominent mem- 
bers through the death on May 15 of 
John G. Rose, Burlington, twice presi- 
dent of the Wisconsin Association of 
Master Bakers, and for 31 years actively 
engaged in business. He opened a shop 
in Kenosha in 1882, and in 1888 founded 
a business in Burlington which has grown 
to be one of the largest in Wisconsin. 
Ill health forced his retirement five years 
ago, since which the business has been 
in charge of his son, William Rose. 

Nearly 1,000 people visited Appleton, 
Wis., May 6-7, to participate in the 
formal opening of the rebuilt and greatly 
enlarged plant of Stingle & Sons Baking 
Co., which represents a total investment 
of over $100,000. It also was the thirty- 
second anniversary of the establishment 
of the business by A. H. Stingle. The 
plant is capable of producing 11,600 
loaves of bread in eight hours, besides 
5,000 Ibs cake daily and a large quantity 
of cookies, doughnuts, etc. Mr. Stingle 
is still active as president and general 
manager, while a son, Sylverius, is as- 
sistant manager, Raymond is sales man- 
ager, and Clarence is traffic manager. 

L. E. Meyer. 





BAKER ENTERTAINS GROCERS 

C. A. Whitmore, operating Whitmore’s 
bakery, entertained the retail grocers of 
Mercersburg, Pa, at a_ get-together 
meeting, which was addressed by Wil- 
liam Smedley, of Philadelphia, secretary 
Pennsylvania Merchants’ Association. 
H. C. Elste, Jr., of The Fleischmann 
Co., read a paper, and R. A. Porter, of 
the Pillsbury Flour Mills Co., spoke on 
what his mill was doing for both ‘the 
baker and grocer, after which Mr. Whit- 
more served all with an excellent lunch. 











ASK BAKERY EQUIPMENT 
MANUFACTURERS TO STAGE 
EXHIBIT IN KANSAS CITY 


Kansas Crry, Mo.—A movement has 
been started by southwestern interests 
allied to baking to have the exposition 
of bakers’ machinery and _ supplies, 
planned by the Bakery Equipment 
Manufacturers’ Association for the fall 
of 1925, brought to Kansas City. Lead- 
ers in the movement include local bak- 
ers and allied tradesmen, and officers 
of state associations in Kansas, Colo- 
rado, Oklahoma and Texas. 

A plan has been suggested to revive 
the Trans-Mississippi Association of the 
Baking Industry for a 1925 convention 
here. Such a meeting, it is believed, 
would draw a large attendance, especial- 
ly if it was held in conjunction with the 
exhibit of machinery. The Trans-Mis- 
sissippi has been inactive for several 
years, although considerable interest in 
it still exists. 

If the executive committee of the 
Bakery Equipment Manufacturers’ As- 
sociation regards Kansas City with — 
favor, a programme attractive enoug 
to draw bakers from over the entire 
country will be made, it is said. The 
exhibits of heavy machinery, as well as 
business meetings, could be held in Con- 
vention Hall, one of the largest indoor 
halls in the Middle West. 

The exposition has never been held 
west of Chicago. 

Harvey E. Yantis. 





ACTIVITIES IN THE EAST 

William Deininger, of the General 
Baking Co., is back from Florida. 

Fred C. Stadelhofer, of The Fleisch- 
mann Co., has been made supervisor of 
field service. 

G. H. Petri, of the Petri & Jones Co., 
Boston, sailed on the America for an 
extended trip in Europe. 

L. S. Bardsley, New York, has com- 
pleted plans for a new bakery for H. H. 
Claussen’s Sons, Augusta, Ga. 

J. S. Prendergast has resigned as ex- 
ecutive assistant to the president of the 
Read Machinery Co., York, Pa. 

William Evans, for many years con- 
nected with the Schulze Baking Co., Chi- 
cago, recently was in New York for a 
few days. 

Recent visitors to New York were D. 
B. and D. K. Allison, Milwaukee, de- 
signers and manufacturers of bakers’ 
machinery. 

Gustav Vogel & Co., bakers’ supplies, 
New York, has filed an involuntary pe- 
tition in bankruptcy. Liabilities, about 
$30,000; assets, $17,000. 

Ralph D. Ward, president Electruck 
Co., is a mighty proud man nowadays, 
due to a healthy young gentleman deliv- 
ered by the stork in the Ward home. 

On the steamer George Washington, 
W. D. McCormick and J. Edwin Hop- 
kins, of the McCormick Co., returned 
after an enjoyable trip through Europe. 

William J. Morris, Jr., New York rep- 
resentative of the Washburn-Crosby Co., 
returned from an extended trip through 
the West, and reports business gratify- 
ing. 

The Thomson Machine Co., Belleville, 
N. J., will be represented by C, Herbert 
Johnson in Virginia, western Pennsyl- 
vania, western New York and western 
Maryland. 

S. J. Park, for many years connected 
with the Broenniman Co., Inc., New 
York, has formed a partnership with 
J. R. French. The firm will be known 
as French & Park, and will do business 
as mill representatives. 

Frank P. Hill, vice president New 
York Bakers’ Association, has sold his 
interest in the Hill-Ware Co. to B. A. 
Cushman, of the H. B. Cushman Co. 
Mr. Hill will take a well-earned rest 
to recover his much impaired health, 

In one of his recent syndicate articles 
United States Senator Royal S. Cope- 
land, formerly health commissioner of 
New York, praises the baking trade and 
explains to the readers why modern bak- 


eries take the place of the housewives 
as bread bakers. 

The Diamond Crystal Salt Co., St. 
Clair, Mich., has opened a branch office 
in the Woolworth Building, New York, 
in charge of J. J. Le Clare, who will 
cover New York, Pennsylvania, Dela- 
ware, New Jersey. and Maryland. 

Within a few weeks, E. St. John Tay- 
lor, vice president of Cushman Sons, 
and Daniel P. Woolley, vice president 
The Fleischmann Co., will leave for an 
extended trip through Europe. Mr. 
Woolley will attend the international 
advertising convention at London. 

James H. Post, vice president Nation- 
al Sugar Refining Co., has been made 
chairman of the foodstuffs group in the 
appeal of the Salvation Army for a 
maintenance fund of $512,500 for its 
work in Greater New York in 1924. The 
chairman of the wholesale bakeries divi- 
sion is George B. Smith, of the United 
Bakeries Corporation. 

Ward & Ward, Buffalo, had an un- 
used room which they fitted up as a 
club room, and various women’s clubs 
were given the use of it free for meeting 
purposes. One of the associations tak- 
ing advantage of the invitation was a 
chapter of the Eastern Star. After one 
of its meetings, Frank Morgan, general 
sales manager, addressed the ladies on 
the making of Certified Merit bread and 
Hostess cakes, and took the ladies 
through the plant and served them with 
some of its products. 

New England bakers, through Max 
Braun, recently presented an artistic 
album, containing over 500 signatures, 
to Julius Fleischmann in recognition of 
the good work done by the Fleischmann 
Travelling School. A delegation ar- 
ranged for a luncheon at the Hotel Bre- 
voort and afterwards were taken to the 
Fleischmann Laboratories in the Bronx. 
Besides Mr. Fleischmann there were in 
the party James McManus, Walter Dietz, 
William Biddle, A. E, Abbott, Max 
Braun, Heilof Nisson, John Winauski, 
Corwin Wickersham, Guy Maynard, D. 
P. Woolley, Henry Newcomb, E. H. 
Shields, Frank Meyer and E. T. Smith. 

Bruno C. Scumipr. 





PACIFIC COAST NOTES 

Henry Newcomb, vice president The 
Fleischmann Co., of New York, with 
Mrs. Newcomb, recently visited Cali- 
fornia. 

William Biship, Los Angeles represen- 
tative of the Joe Lowe Co., Inc., Brook- 
lyn, N. Y., was a recent visitor in San 
Francisco. 

Roy Slocum, formerly -northwestern 
representative of the Russell Milling 
Co., is now connected with the coast 
Dakota Flour Co. of San Francisco. K. 
R. Cahill succeeded Mr. Slocum in car- 
ing for the Russell Milling Co.’s inter- 
ests in the Northwest. 





CONFECTIONERS’ EXHIBITION 

In connection with the convention of 
the National Confectioners’ Association 
held at Chicago the week of May 19, a 
very fine exhibit of equipment and sup- 
plies was arranged by the allied trades 
at the municipal pier. One of the lead- 
ing manufacturers having an exhibit was 
the Read Machinery Co., York, Pa., in 
charge of R. L. Lookingbill, Chicago 
manager, and D. H. Brown, of York, 
which had an attractive booth featuring 
its three-speed mixer. 

Anheuser-Busch, Inc., St. Louis, exhib- 
ited its malt sirup, Budweiser, ginger ale, 
grape bouquet, and corn sirup. epre- 


sentatives present were Mr. Lorenz, J. 
E. Nash, St. Louis, and S. Joe Fels, 
Chicago. 


The Allis-Chalmers Mfg. Co.’s booth 
was in charge of A. M. Marsh, sales engi- 
neer, and W. Geist, of the milling ma- 
chinery department. This concern manu- 
factures a very fine candy pulling ma- 
chine, and also had on exhibition the 
Allis-Chalmers motor and a water cooled 
chocolate refining roll. 

her firms exhibiting were Franklin 
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r_ ~ Refining Co., Philadelphia, Penick 
& Ford Sales Co., Inc., Cedar Rapids, 
Iowa, A. E. Staley Mfg. Co., Decatur, 
Ill., and J. W. Allen & Co., Chicago. 


S. O. Werner. 





CHARLES P. OLIVER 

Cuicaco, Inu.—Charles P, Oliver has 
recently joined the forces of The 
Fleischmann Co. as sales manager of its 
Arkady department. This was in con- 
nection with the 
purchase last 
month of the 
Ward Baking 
Co.’s Arkady pat- 
ents, trademarks, 
ete, by The 
Fleischmann Co. 
He was formerly 
sales manager of 
the research prod- 
ucts department 


Mr. Oliver re- 
ceived his original 
bakery training in 
the Arnold Baking 
Co.’s plant at 
Providence, R. I., 
which is now owned by the General Bak- 
ing Co. He was at one time connected 
with the Gold Medal Flour Co. as a 
demonstrator, and later was with the 
Shane Bros. & Wilson Co. He went 
with the Ward Baking Co. on Jan. 1, 
1921, having charge of sales of Arkady. 
Mr. Oliver is well known in baking cir- 
cles, and frequently has delivered ad- 
dresses at bakers’ conventions. His 
many friends in the trade will be pleased 
to learn that he will continue to serve 
the baking industry with the new owners 
of Arkady. 





A. S. Purves. 





CHICAGO NOTES 

W. D. Bleier, Chicago, western man- 
ager Baker-Perkins Co., Inc., has re- 
turned from a business trip to Detroit, 
Mich. 

Peter Kirbach, Chicago, western dis- 
tributor Doughnut Machine Corporation, 
left May 18 for Illinois points and St. 
Louis. 

Gold Bros., conducting a restaurant 
in Chicago, are enlarging their bakery 
department, and adding another Mid- 
dleby-Marshall oven. 

J. G. Parry, manager bulk Crisco de- 
partment Procter & Gamble Co., Cincin- 
nati, returned to that city May 12 from 
a month’s business trip to the Pacific 
Coast. 

J. W. Hicklin, secretary Hubbard Oven 
Co., Chicago, recently purchased a 20- 
acre winter home at Auburndale, Fla. 
His friends might not be averse to re- 
ceiving some fine Florida fruit. 

William F. Grimm, representing the 
Quality Bakers of America, New York, 
spent some days in Chicago recently on 
his way to attend the Iowa Bakers’ As- 
sociation convention at Dubuque. 

R. F. Cone, in charge of. the J. H. Day 
Co.’s Chicago office, has returned from a 
business trip to points in Illinois. He 
reports a recent installation of a Corby 
mixer in the ae of the Elgin (IIl.) 
Baking & Ice Cream Co. 

Although F. W. Lietzow, president 
Natural Bry Milk Co., Chicago, became 
a grandfather some weeks ago, a son 
having been born to his daughter, Mrs. 
Frank Doyle, this apparently has not af- 
fected his ability as a golf player. 

The staff of the Edward Katzinger Co., 
Chicago, has organized a baseball team. 
It played its first game on May 17, de- 
feating the Studebaker team by 17 to 2. 
Arthur Katzinger, general manager of 
the company, plays at second base. 

H. N. Weinstein, Chicago, the popular 
and well-known western manager of the 
Malt-Diastase Co., underwent an opera- 
tion on May 17 at the Ravenswood Hos- 
pital, in that city. His many friends 
will be pleased to learn that he is pro- 
— favorably. 

H. M. Bachman, Chicago representa- 
tive Union Steel Products Co., Ltd., re- 
ports the installation of a complete line 
of: Union steel products in De Met’s new 
bakery in that city. The bakery has also 
installed a Read cake machine and a 
Middleby-Marshall oven. 

The Diamond Crystal Salt Co., St. 
Clair, Mich., has opened an additional 
branch office in New York City at 828 








Woolworth Building, 233 Broadway. It 
will be under the management of J. J. 
Le Clare, who will have jurisdiction over 
part of New York and Pennsylvania, 
and all of Delaware, New Jersey an| 
Maryland. 

The Cabell Co., Baltimore, manufav- 
turer and handler of egg products and 
bakers’ specialties, has been consolidated 
with the Joe Lowe Co., Brooklyn, N. Y., 
and the business will hereafter be known 
as the Joe Lowe Co., Inc., Cabell Divi- 
sion. It is understood that there will fe 
no changes in the sales organization of 
either company. 

Recent installations made by the Mid- 
dleby-Marshall Oven Co., Chicago, in- 
clude: one heavy duty oven to Peoria 
(Ill.) Baking Co; two large-size ove:\s 
to Detroit (Mich.) Baking Co; doul)le 
oven to Ford Motor Co., Iron Mountai 
Mich; one oven to De Met’s, two ‘ 
Samuel Wolf, one to Spoehr’s, Inc., aii 
one to Paporits Bros., Chicago. 

The Merrell-Soule Co. technical service 
department, Syracuse, N. Y., is sendi: 
out an attractive pamphlet, containii¢ 
an exceptionally interesting paper on 
“Scientific Experimentation in the Ba‘ - 
ery,” read by Washington Platt, a me- 
ber of its staff, at the twenty-third a) - 
nual convention of the Biscuit a! 
Cracker Manufacturers’ Association « 
America. 

Arthur Katzinger, general manag: + 
Edward Katzinger Co., Chicago, w. ; 
host at a golf party at the Northmo 
Golf Club, of which he is a member, 
the bakers and some of the allied trad: . 
who attended the board of governor ° 
meeting of the American Bakers’ Ass: - 
ciation. This took place on May 15, t!« 
day following the board meeting, an | 
was thoroughly enjoyed by all parti: 
pants. 

Among prominent members of the A 
lied Trades who attended the golden a: 
niversary pf the Kentucky Derby 
Louisville on May 17 were F. C. Panusk:, 
Hubbard Oven Co., Chicago; W. E. Fay, 
Champion Machinery Co., Joliet, II: 
Marvin P. Evans, Louisville, of Goer, 
Flour Mills Co; Morris A. Evans, Loui 
ville, of Hubbard Milling Co. Charles | 
Pfeffer, a prominent local baker, w: 
also present. 

The J. R. Short Milling Co., Chicag«. 
has moved its offices to its plant a! 
Thirty-eighth and Wall streets, where it- 
headquarters were originally located. Th: 
concern is a large manufacturer of dust 
ing and specialty flours for bakers, an! 
is installing equipment for making ad 
ditional products. It plans to marke 
special cereal flakes, which can be use! 
to advantage by pie bakers, confection 
ers, and bread bakers. 

- S. Amidon, vice president Unio: 
Machinery Co., Joliet, Ill., was in Chi 
cago, May 15, attending a joint commit 
tee meeting of the Bakery Equipmen 
Manufacturers’ Association and the Na 
tional Association of Bakers’ Supp! 
Houses, held to discuss matters of mu 
tual interest to both associations. M1: 
Amidon had recently returned from at 
tending the Texas bakers’ convention a‘ 
Beaumont, and the southern bakers’ con 
vention at Jacksonville, Fla. 


A. S. Purves. 





DEATH OF JOHN M. HIGH 

News of the death of John Meeke 
High, Riverdale, N. Y., of the Pantasot: 
Co., which occurred on April 24, cam: 
as a great shock to his business asso 
ciates and his many friends in the trad 
He died suddenly of diphtheria, while 0: 
a business trip to Chicago. 

Mr. High, after a few years’ busines 
experience on the Pacific Coast, came t: 
New York, and in 1897 became associ 
ated with the Pantasote Co. of that cit) 
in the sales department. His advance 
ment was rapid, and in a few years lh: 
was promoted to manager of sales of th: 
steam and electric railway fields, in whic! 
he established a wide acquaintance am 
strong friendships. 

In 1910 his jurisdiction was extended 
to include the management of sales of 
a large variety of millboard. products. 
known as “Vehisote,” “Agasote,” “Homa- 
sote,” “Steelasote,” and “Electrasote,” 
and covering a wide field. Under his 
able management these products became 
very well and generally known, and 
“Vehisote” wood-tiber panels are now in 
great demand for use on delivery trucks 
by bakers. At the time of his death, Mr. 
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High was also secretary and director of 
the Agasote Millboard Co. Trenton, N. 
J., and a director of the Tuco Products 
Corporation. 

Mr. High was possessed of great en- 
ergy, high character and ability, and his 
assing is certain to be a serious loss 
to the Pantasote Co. He was a son of 
the late George Meeker High, Chicago, 
who was widely known in that city, and 
who had been prominent in real estate 
operations there for many years. De- 
ceased is survived by his widow, Anna 
Dorothea, one son, and a brother, George 
H. High, and was in his fifty-fifth year 
at the time of his death. 

A. S. Purves. 





8T. LOUIS 

Peter Kirbach, Doughnut Machine 
Corporation, Chicago, was in St. Louis 
on business recently. 

hu. J. Aprill is now representing the 
feed yeast department of The Fleisch- 
mann Co., travelling out of St. Louis. 

Oscar P. Doerr, general sales manager 
An}euser-Busch, Inc., St. Louis, recently 
made a business trip through the South, 
and attended the bakers’ convention at 
Jacksonville. 

J. L. Lawry, manager of the St. Louis 
office of the Middleby-Marshall Oven Co., 
Chicago, made a business trip through 
the Southeast, following the bakers’ con- 
vention at Jacksonville. 

W. G. Martin, Jr. 





)LEISCHMANN MANAGER INJURED 

rank J. Loftus, Baltimore, southern 
district manager for The Fleischmann 
Co., while motoring from Atlanta, Ga., 
to Macon, with the sales agent of the 
Allanta agency, was severely injured 
when another party ran into Mr. Loftus’ 
car, breaking a number of his ribs and 
demolishing his car. Mr. Loftus was re- 
moved to the David Fisher Hospital, 
Atlanta. He was on his way to attend 
the annual convention of the Southern 
Bakers’ Association when the accident 
happened. 





BAKER GOES WITH FLOUR MILL 

Ferd Plate, former manager for the 
Jay Burns Baking Co., Omaha, Neb., has 
joined the sales force of the Omaha 
Flour Mills Co. and will have charge of 
its bakers’ division. This is in line with 
similar action taken by other milling 
companies, and shows a closer alignment 
between millers and bakers. 





PHILADELPHIA 

Bakers bought flour a little more free- 
ly during the past month. Limits gen- 
erally were firmly maintained, and in 
some cases advanced 10@25c bbl. Jewish 
bakers were again in the market and, 
with supplies virtually exhausted, were 
obliged to purchase quite frequently, 
though in small lots. The larger bakers 
made a few fair-sized purchases, but are 
not inclined to follow the rising views 
of manufacturers. 

Bakers had no difficulty in securing 
ample supplies of sugar at steadily de- 
clining values. Prices are 60 points lower 
than a month ago. There was a fair 
jobbing demand for butter from bakers, 
particularly for the under grades, and 
the market advanced about Ic, with of- 
ferings well cleaned up. Ladles and 
packing stock, however, were in ample 
supply and le lower. There was a good 
inquiry for eggs, and prices advanced 
1@1%e. 

The retail price of bread was un- 
changed, being generally 8c for a 16-02 
loaf, except at the chain stores, which 
sold at 5c, 

NOTES 

No. 131 South Broad Street has been 
leased by the Horn & Hardart Baking 
Co. for the sale of confectionery. 

William Bittles, president Wagner 
Pastry Co., has been elected noniient 
of the Chamber of Commerce at New- 
ark, N. J. 

The Horn & Hardart Baking Co. has 
leased the basement of the new Earle 
Building, Eleventh and Market streets, 
and opened for business on May 15. 

Walter Effar, a driver for the Frei- 
hofer Baking Co., this city, was held up 
on May 12 while making early deliveries. 
The truck was stolen, and in cash. 

At Shenandoah, Pa., on May 9, the 
bakers’ association announced that 
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Ditchey’s bread would be sold for 10c 
instead of 12c per loaf. It is the prod- 
uct of a local bakery. 

Sylvester S. Marvin, director of the 
National Biscuit Co., died at his home 
at Bryn Mawr on May 12, aged 82. In- 
terment was at Pittsburgh, Pa. For 
years Mr. Marvin was manager of the 
National Biscuit Co. branch office here. 
He was a director of the First National 
Bank and the Union National Bank, a 
member of the Union League and the 
Merion Cricket Club, a trustee and elder 
of the Bryn Mawr Presbyterian Church, 
and active in the Pennsylvania Sabbath 
School Association. 

SamueE x S. DanireELs. 





ALONG THE PACIFIC COAST 


Baking Business Not Up to Normal—Labor 
Situation in Spokane Acute—Wash- 
ington Bakers Meet 


Seatrite, Wasn.—The entire Pacific 
Coast country is suffering from a decided 
dullness in the baking business. Outputs 
are far below normal, reports from vari- 
ous territories giving the loss at from 
10 to 40 per cent. 

Prices are holding well at last month’s 
basis. Quality is holding up also. Prices 
quoted are 7@8c for the 1-lb and 10% 
@12c for the 1%-lb loaf, wrapped, 
wholesale. 

The labor situation seems to be satis- 
factory in practically the whole terri- 
tory. Except in Seattle and Spokane 
there was little change in last year’s con- 
tracts between the bakers and the jour- 
neymen. In Seattle an agreement was 
reached on a contract granting the jour- 
neymen $3 and driver salesmen $5 per 
week more money, but work hours and 
conditions remain apoeeny | the same as 
last year. The scale there is $5@7 higher 
than in most coast cities. All wholesale 
and most of the retail bakers have signed 
this contract. 

In Spokane a deadlock is on, with both 
bakers and journeymen preparing for 
strike. The bakers maintain the con- 
tract presented by the journeymen’s 
union for signature is too stringent, not 





‘only as to wages, but as to conditions. 


The contract demands a $3 per week in- 
crease in wages, no work before 4 a.m. 
or after 10 p.m., and 50c extra daily if 
men are required to work between 4 and 
6 a.m. and after 7 p.m. It also is said 
to require that bakers report to the 
union the names of all concerns from 
which they buy, and no man can be dis- 
charged by the baker except for cause,— 
no regular employee may be laid off be- 
cause of lack of business. All employees 
are to be furnished by the union. A 
settlement will be made before May 20 
or a strike will be called. 

Some activity was noted in the flour 
market during the month, and a reason- 
able volume of business, mostly for fu- 
ture delivery, was done by interior and 
eastern mills. 


MASTER BAKERS HOLD ANNUAL SESSION 


The Washington Master Bakers’ Asso- 
ciation held its annual convention in Bel- 
lingham on May 7-8. About 100 bakers 
and their families were present. Only 
one business session was held, which was 
presided over 7 O. H. (Dad) Sweeney, 
the president. New officers were elected 
for the ensuing year as follows: Edward 
Hall, of the Betsy Ann bakery, Tacoma, 
poomes David Ackerman, of the Spo- 

ane Bakery Co., vice president; C. W. 
Van Roon, attorney, Tacoma, secretary ; 
Henry Matthaei, Matthaei Baking Co., 
Tacoma, treasurer. 

A proposition to make a statewide 
toast campaign was discussed at length 
and referred to a committee to be worked 
out. Tacoma headed the fight for this 
campaign, the delegation from that city 
reporting that the local association had 
already raised $2,800 to carry on the 
work. 

The discussion of labor conditions and 
contracts with labor organizations cen- 
tered around the disagreement in Spo- 
kane. The contract proposed by the Spo- 
kane bakers’ local was considered not 
reasonable or fair. A motion was car- 
ried to have a copy of the contract sent 
to every baker in the state. 

A motion was adopted favoring Mount 
Tacoma instead of Rainier as a name 
for the famous mountain near Tacoma, 


and a request to have it so named will 
be forwarded to Wasnington, D. C. 

A banquet was held in the evening, 
during which a vaudeville entertainment 
was given. Talks were made by Charles 
Newcomb, state +? of weights and 
measures, Harry Hinke, of The Fleisch- 
mann Co., and others. 

The convention party went to Vancou- 
ver, B. C., the day following the conven- 
tion, and were the guests of the Shelly 
Baking Co. A dinner was served at the 
Vancouver Hotel, after which the entire 
party was escorted through the new plant 
of the company, which has just been com- 
pleted. W. C. Shelly, manager, talked 
on bakeries, baking conditions and plant 
equipment. 


BAKER KILLS SELF AND CHILDREN 


While his wife sat in a lawyer’s office 
approving divorce papers to have been 
filed May 3, George A. Lohse, a baker 
employed by the California Baking Co., 
San Francisco, shot their three children 
and then sent a bullet through his own 
brain at his home, 1083 Noe Street. The 
night before he had said to a friend: 
“She'll never get the babies!” Beside 
his body a series of notes were found. 
One to his wife revealed the motive that 
led to Lohse killing himself and children 
—jealousy of another man for whom he 
believed his wife had left their home. 

That Lohse for days had contemplated 
doing away with himself and the chil- 
dren was indicated by the fact that he 
had purchased a burial plot, arranged 
for its permanent upkeep, and even had 
interviewed a funeral director as to the 
cost of a funeral and arranged for pay- 
ing for same from an insurance policy. 
At the undertaking parlors where the 
funeral was held a special detail of po- 
lice vainly tried to maintain order 
among the thousands, mostly women, 
who utterly blocked traffic long before 
the hour set for the funeral. 

At the cemetery, where Lohse had ar- 
ranged for the burial plot, another great 
crowd assembled. Pallbearers were fel- 
low-workers from the California Bak- 
ing Co. Floral tributes were numerous, 
one for each coffin from Mrs. Lohse, 
many from friends, and a few from 
schoolmates of the children. 


NOTES 


Bert Smith has bought the Howard 
bakery, Petaluma, Cal. 

The Peerless Electric bakery, Nampa, 
Idaho, has installed an oven. 

A. Ulmer has bought the Yuba City 
(Cal.) Bakery from C. F. Noller. 

W. H. Allen has sold the Palm bak- 
ery, Emmett, Idaho, to H. B. Kinney. 

The Dante bakery, Oakland, Cal., has 
installed an oven. M. Capanio is man- 
ager. 

A. Larsen, proprietor Keller bakery, 
Santa Rosa, Cal., has installed a gas 
oven. 

J. Chervenell, of the Bonner bakery, 
Bonners Ferry, Idaho, has purchased an 
oven. 

Herman Bowers-has bought the City 


bakery, Tenino, Wash., from George 
Reaume. 
The Quality bakery, Portland, has 


moved to 87 Grand Avenue. J. E. Wal- 
lace is proprietor. 

G. Phillipa has sold the Oregon bak- 
ery, Pendleton, Oregon, to R. E. Allen 
and A. L. Haney. 

Kruze Bros., of the Valley bakery, 
Wenatchee, Wash., have installed a 
“Casheteria” grocery. 

A. Pfeiffer has installed more machine 
equipment in his bakery on Pasadena 
Avenue, Los Angeles. 

The Mistland bakery, Salem, Oregon, 
has installed an electric oven. Gregg 
Bros. are proprietors. 

H. Zwingli has purchased the Carna- 
tion bakery, 1000 Cole Street, San Fran- 
cisco, from King & Kauf. 

The Daily Bread Shop, Chehalis, 
Wash., has been sold to Earl Green and 
C. Brown, formerly of Tacoma. 

W. O. Maurer has sold his interest in 
the Radio Electric bakery, Portland, to 
his former partner, H. B. Frieson. 

George Doeschler has purchased the 
Model bakery, 2650 Twenty-first Street, 
San Francisco, from J. C. Casteel. 

George Mueller, Royal Baking Co., 
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Salt Lake City, Utah, has returned home 
after visiting along the Pacific Coast. 

A $25,000 bakery is being built by the 
Twin City Baking Co., Inc., Hoquiam, 
Wash. William Edwards is proprietor. 

G. H. Swinney, of the Sailor Boy bak- 
ery, Mount Vernon, Wash., has pur- 
chased the Peter Pan confectionery, that 
city. 

Harry Pemberton, proprietor Golden 
Rule Baking Co., Seattle, will start on 
an extended vacation trip through the 
South early in June. 

Oakland, Cal., held its first Bread 
Week May 1-8. The newspapers gave 
the event generous space, and the week 
ended with a barbecue. 

F. W. Fickelsen, formerly in charge 
of the bakery department of Williams’ 
confectionery, has opened the Alpha 
bakery at Burlingame, Cal. 

‘the Firner bakery, Bell, Cal., has 
been purchased by W. F. Clark, who 
changed the name to Model bakery. Mr. 
Clark operates three bakeries. 

Despondent over financial reverses, 
David L. Aitken, aged 51, a baker at 
Hayward, Cal., committed suicide by 
taking poison in Cypress Lawn ceme- 
tery. 

Three San Francisco bakers were fined 
$50 each for short-weight bread: Louis 
Likos, 5505 Geary; Michael Geraudi, 1503 
Grant Avenue; George Sarantitis, 3421 
Kighteenth Street. 

Mrs. Patty, wife of Clyde Patty, of 
the Cat ’n’ Fiddle, Portland, is visiting 
cities in California to gain new ideas 
about confectionery bakery plants as 
operated by others. 

Carl Sigel, proprietor Snowhite bak- 
ery, Rainier Valley, a suburb of Seattle, 
has sold his bakery to W. Hansen, his 
foreman. Mr. Sigel, with Mrs. Sigel, will 
go to California next month to take the 
baths at Calistoga. 

Gust E. Rasmussen, manager Wash- 
ington Bakeries Corporation, Seattle, will 
leave in June for a trip by motor through 
southern California, and spend a couple 
of weeks in Yosemite Valley. He will 
return to Seattle about July 1. 

The Independent Baking Co. is the 
new name of the reorganized Independ- 
ent bakery, Astoria, Oregon. Herman, 
Moore & Jeffries are the owners of the 
new place. Some years ago Messrs. 
Herman and Jeffries were joint owners 
of a bakery in Astoria. Mr. Moore has 
been associated with bakeries in Astoria 
for several years, 





SCHOTT BAKERY, HOUSTON, TEXAS 

Oxtanoma City, Oxta.—The new 
plant of the Schott Baking Co., Houston, 
Texas, said to be one of the largest and 
most modern in the South, and the fourth 
that has been installed by Frank Schott, 
general manager of the company, in the 
last 30 years, has been opened for opera- 
tion. It has a daily capacity of 50,000 
loaves, and the new equipment includes a 
Baker-Perkins travelling oven with an 
hourly capacity of 2,000 loaves. 

The new building is on the site of the 
first one erected by Mr. Schott, in 1892, 
two years after he appeared in Houston, 
“broke,” and with a bit of experience ac- 
quired in the baking business at New 
Orleans. He started with an investment 
of $300, and turned out 50 loaves a day. 
In 1902 he erected a second building, a 
two-story brick, and installed an almost 
new plant throughout. Thirteen years 
later the third building was erected. 





SWEETS FOR THE SWEET 

Oxtanoma City, Ox1ra.—Van Antwerp 
Bros., owners and operators of the only 
bakery at Edmond, Okla., seat of the 
Central State Normal School, have been 
adding equipment to increase the plant’s 
capacity for taking care of the heavy 
run during the summer. Cake machines, 
bread racks and other items of equip- 
ment have been installed. The firm op- 
erates a restaurant and confectionery in 
connection with the bakery. Over 2,000 
summer students are expected at the 
school, a majority of them young women, 
“and all with a sweet tooth,” says the 
head of the firm. “We can always count 
on a good run of sweet goods when the 
teachers come,” he added. “They are 
especially fond of our bismarks and but- 
ter rolls. We are now putting out about 
40 dozen a day of these.” 
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BAKERY AFFAIRS IN BRITAIN 
AND IRELAND 


HERE is some ferment in the trade, 

particularly in South Wales, about 
underselling, and in that area the great 
idea is that the millers who supply the 
bakers there with flour should refuse to 
supply any who undersell. As the mill- 
ers themselves are far from being saints 
in this matter of underselling, they are 
by no means keen to take on the work 
of repairing the baker’s faults. 

Some years back, in this same district, 
the millers and bakers had a “sale note” 
which contained a clause requiring mill- 
ers to stop supplies of any baker under- 
selling. There was underselling, and 
some bakers, in quite a large way of 
business, jumped the contract by buying 
flour from millers who would be no party 
to the restrictive clause. 

The bakers in the South Wales Fed- 
eration kept their courage up by repeat- 
ing the information that the “sale note 
clause,” as it was called, stopped under- 
selling; and as long as the fear of its 
operation kept the small and impecuni- 
ous in order, everything appeared all 
right. In one notorious case, in which 
the engine was made to work, it was not 
very successful. 

The idea is that every miller who sells 
flour in South Wales is supposed to in- 
sert this obligation in his sale note. 
There have been meetings of the millers, 
and meetings of the bakers, and joint 
meetings. ‘The millers take the position 
now that they cannot make a local agree- 
ment; that it must be sanctioned by the 
National Association of British and Irish 
Millers. The expectation, probably in- 
spired, is that the said national associa- 
tion will agree to no such arrangement. 
So the matter stands, and is likely to. 


COMPO FATS 


Of those who make fats, and those 
who sell fats, there seems to be an ever- 
growing number. The discovery of the 
hardening process by causing the ab- 
sorption of hydrogen has opened a flood- 

ate to oils of all sorts, hitherto useless 
or edible or for confectioners’ purposes. 

Thus, fish oils, and even mineral oils, 
can be so changed physically as to lose 
all obnoxious smell, and be made into 
white, tasteless, and odorless fats. These 
are now used in large quantities, even 
if unknowingly, in the trade. Even when 
the fats so prepared are not actually 
used for confectionery, they take the 
place of other fats that can be so used 
after treatment, but which have hitherto 
been applied to other purposes on a 
lower plane. 

This increase in supplies, and of sup- 
pliers, has intensified competition so 
much that the majority of the manufac- 
turing companies are not able to pay 
any dividend on their ordinary share 
capital. Wholesale concerns are in the 
worst position. They supply grocers and 
bakers, and cannot obtain a price suf- 
ficient to meet outgoings, principally be- 
cause of one large firm of manufacturers, 
that distributes the bulk of its own 
products in some 300 retail shops, placed 
in all corners of the kingdom. 

For years this firm was the principal 
customer and the mainstay of a large 
margarine firm, originally started, I 
think, with German capital, but since 
1914 it has taken over the whole manu- 
factory, and produces an excellent mar- 
garine at a low price. This product is 
retailed at 12c per lb, and is one of the 
few foods that has reached the pre-war 
level. The firm does an enormous trade, 
and keeps all competitors down to a low 
price; hence the difficulty of those who 
supply these other retailers getting a 
paying price for their product. 

The greater expenses of these firms are 
the selling costs and transport charges. 
Curiously enough, bakers do not deal 
much with the retail firm that sells so 
cheaply. Its product, although cheap, is 
principally made for table use, and is not 
suitable for paste work, which is now 
about the only purpose for which con- 
fectioners use margarine. For cake the 
“neutral” fats are principally employed. 

The retail firm referred to is generally 
able to pay a dividend of about 15 per 
cent, and this year has already distrib- 


uted an interim dividend of 12% per 
cent, but, because the margarine busi- 
ness in other directions has been doing 
badly, investors, before the final an- 
nouncements, are rather nervous, prob- 
ably unwarrantably. This firm employs 
no sale travellers. 


RETIREMENT OF MR, FINCH 


An event that caused no stir, and may 
not have much influence on the future, 
has just occurred here in the retirement 
of F. C. Finch, editor of the Bakers’ 
Record. After some 36 years’ service as 
editor, he considers that he has earned 
and deserves a rest. 

Mr. Finch has been quite an institu- 
tion with us. For many years, whenever 
anything was stirring in the flour mar- 
ket, it seemed part of the routine of 
business in the Fleet Street offices to 
send a reporter to interview Mr. Finch, 
and their faith was such that his opinion 
was recorded and was hardly ever com- 
mented on adversely: it seemed rather to 
disarm criticism. 

Yet about the gentleman there is noth- 
ing pushful, nothing aggressive, only the 
air of graciousness and quiet conviction 
that seemed to carry confidence. The 
Bakers’ Record was essentially its editor. 
It does not pretend to be up to date, it 
does not pretend to be clever, but it has 
filled a niche in the life of the London 
trade that would otherwise have been 
empty. It started as a newspaper over 
50 years ago, being the first trade paper 
in Britain. It assumes no “highbrow” 
nonsense. It is still a newspaper, serv- 
ing practically London only, and suiting 
a large clientéle of London bakers and 
their friends, who have no wish to re- 
move the old landmarks. 

Mr. Finch is a very social gentleman, 
a Freemason, a churchman and a con- 
servative, but one of the broad, sympa- 
thetic sort, easily tolerated, who make 
hosts of friends and no enemies. He 
carries with him to his leisure period the 
good wishes of the whole London trade. 


RUMORS 


There are misgivings in the baking 
trade as to what is in store or, as some 
would say, “in pickle,” for it, in the 
immediate future. The activities of our 
government have been described as an 
egg walk. The head of the band talks 
genial platitudes, at which no one can 
cavil, but is extremely careful not to 
commit himself to definite promises on 
concrete propositions. Whether by de- 
sign or not, some of the underlings of 
the government keep its supporters out- 
side in heart by apparently conceding 
points on demands, but without, of 
course, committing the government, far 
less Parliament, which in present cir- 
cumstances has come into its own again. 

Thus, the Operatives’ Union members 
are made to believe that there is to be a 
bill introduced to abolish night work in 
bakeries, and another to bring the baking 
trade again under a wages board. Both 
proposals will of course be strongly con- 
tested by master bakers. It is now an- 
nounced that a demand has been sent 
out by the operatives for an increase in 
wages of 7s 6d per week all around. 
This is evidently the sequel to the suc- 
cessful dockers’ and tramway men’s 
strike, but it is quite unlikely that the 
bakers will strike, even if the demang is 
refused, as it certainly will be. ; 

The labor trouble with us now seems 
to be that, in what are called the shel- 
tered industries, principally those con- 
cerned with government and corporation 
services, like policemen, dustmen, road 
sweepers and people of that class, the 
wages paid are considerably higher than 
can be obtained by skilled mechanics. 
One result is, as on the Clyde, the skilled 
men are — the country, and the pro- 
portion of unskilled to skilled is getting 
higher. 

Baking is a skilled trade, but it is 
sheltered, and although operatives, even 
in London, much more in the provinces, 
and very much more in Scotland and Ire- 
land, are doing better than ever before, 
yet the very special treatment of the 


unskilled workers already referred to is 
fostering discontent on all hands. 


PERIOD DECORATIONS 


The work done for exhibitions, par- 
ticularly in the matter of sugar piping, 
has now been running long enough to 
show what may be called “period” tend- 
encies. It has, unfortunately, had little 
influence in improving ordinary shop 
work, which seems even more sloppy than 
in pre-exhibition days; probably because 
those who work for exhibitions have be- 
come enthusiasts and experts in that di- 
rection, while without the publicity and 
prize incentives their special skill and 
art might have been devoted to commer- 
cial work. 

But exhibitions have now a history and 
show a trend. The London Exhibition in 
September is still, and is likely to remain, 
the leader in all these things, although 
efforts are being made to direct the 
stream of favor to other channels. The 
other exhibition, with what may be called 
individuality about it, is that just con- 
cluded in Glasgow. It is financed by 
the city corporation, and is therefore 
sure on that ground. 

It is fostered by the Scottish Asso- 
ciation of Master Bakers, and, therefore, 
evokes the enthusiasm of Scottish bak- 
ers, but it does not excite much interest 
elsewhere, and I hear from _ private 
sources does not really progress. It has, 
as such things are prone to do, got into 
a rut, and is not making any headway 
as a rival to London. 

But it is noticeable that the decorative 
work in Glasgow, as in London, is tend- 
ing to conform to a style peculiar to the 
period. When exhibition piping started, 
some 27 years ago, the work was very 
much in the form of classic scrolls and 
festoons. The sugar artists of that time 
were clever in producing wonderful ef- 
fects with the pipe that had all the ap- 
pearance of having been executed with 
modelirig tools. It .was difficult, and real 
skill was only attained by a very few. 

After a few years this was succeeded 
by a style that may fitly be described as 
ecclesiastical. There was _ elaborated 
tracery work, in imitation of the perpen- 
dicular and gothic decorations of cathe- 
drals, imposed in artistic form on_ sides 
of cakes. The work was delicate, on its 
merits beautiful; an evidence.of extreme 
care and expert handling of tubes. 

In due time this style disappeared, and 
what is described as lacework came into 
vogue. Here, again, care and patience 
rather than artistic feeling were the fac- 
tors to success. Many more lacework 
artists became possible, and duly ap- 
peared, than had shown themselves in the 
two previous periods. Lacework is now 
much out of date, and has left only the 
practice of line on line work as a hostage 
to history. 

For a few years, panels with fitting 
borders and with artistic designs on them 
have held the field. There is evidence, 
however, that we are on the edge of an- 
other change. Now exhibitors are show- 
ing greater individual choice, and seek 
for novelty. This is likely to bring out 
much latent talent and originality. The 
effort is evidently tending toward mak- 
ing the idea and the design the prime 
objectives, while the actual execution 
needs only ordinary care and time. 


PSYCHOLOGY OR SALESMANSHIP? 


One of the difficulties attending the 
distribution of baking products here is 
that, while delivery salesmen are willing 
and anxious to sell bread, or confection- 
ery, there is some subtle influence which 
makes them unwilling, or unable, to sell 
both bread and confectionery. To the 
salesman the latter seems “much _ too 
fragile, and its handling too finicky an 
operation to be pleasant. In spite of 
inducement in the way of substantial 
commission, the ordinary salesmen, or, 
as we call them, “roundsmen,” sell little 
confectionery. 

There is, of course, the other theory, 
that housewives, while willing to take 
their bread as delivered, prefer to see 
what they are buying when they purchase 
confectionery. There is somehow, also, a 
fitting environment in which confection- 
ery should be displayed, and out of 
which it should be selected. A rather 
grubby looking basket, attended by a 
more or less grubby looking salesman, 
and with the confectionery jostled in the 
same basket with loaves that have little 
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claim to beauty, are conditions not in- 
citing to desire for confectionery. 

But it seems that in other and only 
slightly different circumstances sales of 
fancy goods from vehicles are possible, 
if not easy. An enterprising firm here 
has cultivated, and continues cultivating, 
a small goods trade with dairies, and it 
seems that in all s of which cream, 
or what is called butter cream, forms a 
part, the sales in dairy shops are very 
much larger than those of similar goods 
in the rl sal own shops. 

A few days ago, just before the Ox- 
ford and Cambridge boat race, this 
baker conceived the idea of making small 
gAteaux with the respective college colors 
on them—light blue for Cambridge and 
dark blue for Oxford. It is the tradi- 
tional custom for nearly every one to 
take an interest in this race, and in a 
mild way to become a partisan on one 
side or the other. These g&teaux con- 
sisted of the usual oblong piece of sponye 
or genoese, sandwiched with butter 
cream, masked on the sides with roasted 
coconut, covered on top with fondant. 
They only differed from the everyday 
article in having a bow of ribbon of thie 
college color as part of the decoration 

The salesinan of the firm could o\y 
sell a few of these appropriate novelti:s 
on his round, while in a milkshop and »n 
the milk rounds, in the same area, the 
milk dealer sold, of the same cakes, aid 
at the same price,—30c each,—seven 
dozen in one day, and twelve dozen ‘'\c 
next, being the day before the boat race. 

Joun KirkKiann 





GARBER CO. ENTERTAINS ROTARIA\S 

Members of the Frederick, Md., k»- 
tary Club recently were delightfully «:- 
tertained by Glenn O. Garber, presidei\t 
Garber Baking Co., at the company's 
plant at the corner of Market and Fit'h 
streets, that city. 

Promptly at 6:30 o’clock the Rotaria:\s 
and their guests were ushered into tlic 
immaculate, white painted wrapping and 
packing departments of the Garber ba‘:- 
ery, where tables extended from one cil 
of the room to the other, A_larve 
American flag was unfurled, to the ii- 
spiring tune of “America,” and salute:. 
followed by an invocation by the Rev. 
H. G. Kieffer. 

The guests were P. A. Grill, Balti- 
more, attorney for the Maryland Asso- 
ciation of the Baking Industry; Dr. I!. 
E. Barnard, Chicago, secretary Ameri 
can Bakers’ Association; J. H. Wool- 
ridge, Washington, secretary Potomac 
States Bakers’ Association; Milton Car- 
lough, Washington, Washington sales 
agent The Fleischmann Co; Leslie Col)- 
lentz, president Kiwanis Club; C. A. 
Gilson, vice president Farmers’ & M: 
chanics’ National Bank; C. B. Hagan, 
musical expert; M. S. Miller and T. 1. 
Engle, Garber Baking Co. 

At the conclusion of the dinner Presi- 
dent Everhart, of the Rotary Clu), 
turned the meeting over to Mr. Garber, 
who welcomed the Rotarians and his 
other guests. He briefly referred to the 
rome te | in which he is engaged, an 
touched upon the modern method of 
baking bread. He told why certain 
grades of wheat were used in his busi- 
ness, and explained the food value of « 
loaf of bread. Summing up the bakine 
industry, he said as there are “many me: 
of many minds there are many bread 
of many kinds.” 

Mr. Hagan gave several musical selec 
tions on instruments of his own design, 
followed by an introduction of the em- 
ployees of the bakery. 

Mr. Grill was the first speaker of the 
evening, and had for his subject “The 
Primary Business of Man.” In part he 
said: “Man’s first duty is to recogniz« 
the fact that he has been taken into th 
business of a going concern, and that hi- 
predecessors throughout ages have bee: 
making their little contributions to th: 
mighty scheme of man. Too often w: 
are wont to feel that the world rest 
heavily on our shoulders, but how con 
ceited we are to let such feelings mani- 
fest themselves. The honor of being 
worthy of the name of man is superior 
to any other title that may be conferred 
upon him. Let the king forget that he 
belongs to the order of man, and h: 
becomes a tyrant. 

“At the ning, nature treats man 
no better than any of her other works. 
There is, however, an early manifesta- 
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tion of something within this creature 
not shared by nature’s other works. 
Man, with perfect and powerful tools 
developed by intelligent reason, breaks 
the shackles of his = birth and 
seeks to become worthy of the name 
which he bears.” 

Dr. Barnard, the next speaker, after 
eulogizing the occasion, launched into an 
analytical discussion of the baking in- 
dustry, taking as his subject “The Chem- 
istry of Common Things.” He illustrat- 
ed his remarks by references to bread, 
sugar, salt and other table requisites, 
which he said are now products of the 
chemist. “The ingredients of bread, 
combined with chemical precision, pro- 
duce the most extraordinary and won- 
derful fermentation. Chemist and science 
have gone into the baking industry, and 
through schools the science of better 
bread is being passed to the consumer.” 
Referring to the food value of bread, 
he said that during the past few years 
bakers have been among the largest 
users of pure milk, having trebled their 
use of this health giving product in 
three years. 

At the conclusion of the addresses Mr. 
Garber and his employees presented the 
Rotarians with a large cake, adorned 
with the Rotary emblem. Later it was 
cut end passed to the guests. 

A trip was then made through the 
bakery, from where the raw materials 
are wixed until the delicately browned 
finished loaves are taken from the ovens, 
which proved a revelation to those who 
witnessed the process. 

A vote of thanks was extended to Mr. 
Garber, his employees and the speakers 
for their entertainment. 





PROGRESSIVE BAKERS’ ASSOCIATION 

The Progressive Bakers’ Association 
held its fifth annual meeting on May 14 
in the Maryland Gardens, Hagerstown, 
Md. C. Z. Eby, Waynesboro, Pa., presi- 
dent, sounded the keynote, purposes 
and aims of the association, stating that 
they were kindliness, co-operation, help- 
fulness and fair play. 

The following officers were unanimous- 
ly re-elected for the ensuing year: C. Z. 
Eby, Waynesboro, president; C. V. 
Wilkes, Hagerstown, vice president; A. 
B. Fogel, Cumberland, treasurer; E. B. 
Clark, Hagerstown, secretary. 

The entertainment features were an in- 
formal dance and, while the men were 
in business session, a card party for the 
ladies at which Mrs. S. J. Esser, Mar- 
tinsburg, W. Va., won first prize, and 
Mrs. W. R. Caskey, of the same city, 
second. During dinner the programme 
included dancing, operatic solos and a 
vaudeville act. 

J. H. Woolridge addressed the gather- 
ing on the coming convention of the 
Potomac States Bakers’ Association, aft- 
er which C. A. Whitmore, of Mercers- 
burg, Pa., spoke on the value of bakers 
getting together and exchanging ideas. 

Secretary Clark spoke on advertising 
campaigns and the use of premiums to 
stimulate business. Prominent bakers 
were of the opinion that where a new 
plant was being opened it was good 
ethics to use some sort of an advertising 
medium at the start. 

J. W. Lloyd, Martinsburg, W. Va., 
said if bakers produced quality goods, 
backed up with clean cut advertising, 
their business would increase, if quality 
and service was the keynote of their 
campaign. 

NOTES 

Allied tradesmen included G. A. Jahn, 

Malt-Diastase Co., Edward Follmer, 
Charles H. Walter & Co., Milton Car- 
lough, J. A, Gardner and J. F. Kearney, 
The Fleischmann Co. 
_ Hagerstown bakers attending the meet- 
ing included E, B. Clark, chairman of the 
entertainment committee, C. V. Wilkes, 
John Wareham, O. H. Gigons, D. L. 
Staley, and Edward Graybill. 


Martinsburg, W. Va., was represented 
100 per cent, with each baker bringing 
his wife. In the contingent were W. R. 
Caskey, J. W. Lloyd, S. J. Esser and 
Carl Schneider. Martinsburg is 100 per 
cent organized. 

Flour men attending the meeting in- 
cluded R. A. Porter, Pillsbury Flour 
Mills Co, R. E. McCosh, R. E. McCosh 
Co., Paul Sanborne, Clifton & Sanborne, 
C. R. Keeler, Washburn-Crosby Co., E. 
Walter Long, New Era Milling Co. 


THE NORTHWESTERN MILLER 


SOUTHERN BAKERS MEET 


Tenth Annual Gathering at Jacksonville Well 
Attended—Splendid Business Programme 
—John Seybold, Miami, President 


The tenth annual convention of the 
Southern Bakers’ Association, held at 
Jacksonville, Fla., May 5-8, will go down 
in the history of the association as its 
best meeting to date. The business pro- 
gramme was interesting, and was carried 
through with dispatch. Good-fellowship 
abounded on all sides and, above all, the 
weather was ideal. J. L. Skelton, the 
convention president, kept things moving 
lively. 

Following the usual preliminaries in- 
cident to the opening of an annual con- 
vention, such as the address of welcome 








E. C. Faircloth, of Nashville, and Walter 
W. Brown, of Atlanta 


and response, reading of secretary’s and 
treasurer’s reports, Dr. H. E. Barnard, 
of the American Bakers’ Association, 
spoke on “Our Developing Industry.” 
He told of the ramifications of the asso- 
ciation, its many activities for the good 
of the trade as a whole, and urged the 
bakers to play their parts by associating 
themselves with the national body. 
Interesting talks were made by J. W. 
Hawks, of The Fleischmann Co., on sweet 
goods, Grosvenor Dawe on the toast cam- 
paign and the good it had done, M. J. 
Van Ness on the use of milk in bakeries, 
and by George E. Dean on how the allied 
trades were co-operating in advancing 
the baking industry. R. K. Stritzinger, 
president American Bakers’ Association, 
emphasized some of the points brought 
out by Dr. Barnard so successfully that 


a number of applications for membership ° 


were turned in. 

E. J. Price, department manager for 
the Pillsbury Flour Mills Co., Minneap- 
olis, spoke on “Selling Bakers’ Products.” 
He said: “The successful baker of yes- 
terday was one who had expressed his 
confidence in the industry by equipping 
a modern, up-to-the-minute bakery. The 
successful baker of today is one who has 
done this, and who has also organized a 
sales department to broadcast this fact 
in convincing terms to all potential users 
of his product in the community... . 
A highly organized sales department has 
been most fundamental for the success 
of other industries, but the baking indus- 
try has been able to exist and even to 
grow rapidly without the same propor- 
tional emphasis on sales promotion. 
Then why isn’t it logical that the indus- 
try would flourish to even greater degree 
if more systematic effort on sales was 
added to the already splendid progress 
made on quality and equipment? 

“Should you ask how a baker operating 
a small retail shop could have a sales 
department, I would answer that such a 


* baker does not have a production or pur- 


chasing department, but these functions 

on. My suggestion is that such a 
baker set aside one hour each day, or two 
or three hours, and absolutely devote that 
time to sales problems. It should be just 
as essential as setting doughs or any 
other part of his activities.” 

A resolution of sympathy was passed 
to H. O. Miller, of Charlotte, N. C., be- 
cause of the death of his wife. Another 
resolution expressed the hope that some 
plan might be developed whereby mem- 
bership in the southern association would 
also carry membership in the American 
Bakers’ Association. 

John Seybold, of Miami, Fla., was 
elected president; Charles R. Roberts, 
Knoxville, Tenn., vice president; J. B. 
Everidge, Columbus, Ga., treasurer. The 


board of directors is made up of the 
officers and James Swan, Knoxville, 
Tenn., E. E. Essig, Birmingham, Ala., 
and A. B. Lee, Tampa, Fla. Miami, the 
home of the president, was chosen as the 
meeting place for 1925. 

John Seybold, after taking the presi- 
dent’s chair, called upon Charles R. Rob- 
erts, the newly elected vice president, to 
present to Mr. and Mrs. J. L. Skelton, on 
behalf of the allied trades, a silver water 
set and a luncheon set containing cloth 
and 12 napkins. 





SOUTHERN ILLINOIS BAKERS 


Annual Meeting Well Attended—O,. W. Hall, 
of the American Institute of Bak- 
ing, the Chief Speaker 


Sr. Louis, Mo.—George Wuller, Belle- 
ville, was elected president of the South- 
ern Illinois Master Bakers’ Association 
for the ensuing year at the annual meet- 
ing of the organization in Du Quoin, 
May 14. Okawville was selected for the 
fall meeting, in September. 

The morning session was opened by 
D. P. Young, secretary. 

O. W. Hall, head of the technical and 
service department of the American In- 
stitute of Baking, Chicago, the principal 
speaker, explained that the service de- 
partment of the institute is intended to 
help bakers out of trouble. One of its 
greatest features is the scoring of bread 
sent in by bakers from all sections of 
the country. The bread is examined, 
and then the baker is told what correc- 
tions to make to improve his product. 
The average score of bread sent to the 
institute for examination has advanced 
from 84.12 per cent to 89.03 per cent 
in the past year and a half. 

Mr. Hall said that all materials, par- 
ticularly flour, are tested free of charge 
for members of the association. New 
products, new machinery and other inno- 
vations are investigated by the research 
department, and one of the things being 
done at present is the perfection of a 
machine for cooling bread. This ma- 
chine, it is thought, when in proper op- 
eration will save three fourths of an 
ounce in the cooling of an average 
weight loaf. It will be patented in the 
name of the institute, and members will 
have a right to use it without paying a 
manufacturer’s patent fees. 

The institute does not sell the bread 
made by the students, Mr. Hall ex- 
plained; hence they can make mistakes 
and then find out what the trouble was. 
A press clipping service is maintained, 
and the institute is in continuous touch 








E. Delaney, The Fleischmann Co,., and 
T. A. McGough, a Past President 


with all problems of the industry in 
every section of the country. Mr. Hall 
concluded by saying that the national, 
state and local associations are largely 
responsible for the industry’s prosperity. 

A banquet was served at noon, and 
following this Mr. Hall gave a practical 
demonstration of scoring bread as it is 
done in the institute. The average of 
the loaves was 85.7 per cent. The best 
one scored 91.5 per cent and was baked 
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by the Union Baking Co., Carbondale, 
Ill. Mr. Hall said the highest score ever 
given a commercial loaf at the labora- 
tories was 96.5 per cent. 

In addition to president, the follow- 
ing officers were named: Frank Theo- 
bold, Du Quoin, vice president; John Mc- 


7 a 
? 44 
j 5 
- ™~) 
wT ~ ‘ 
- 
“ 


/ 


| 


by 


A - 4 


q ue , 
\ 
4 





B. F. Parker, Broker, Atlanta, and F. B. 
Evert, American Bakery, Nashville 


Keller, Carterville, H. FE. Pieper, Mount 
Carmel, and G. B. Hawkins, Mount 
Vernon, members of the executive com- 
mittee, The office of secretary, now held 
by D. P. Young, will be filled by the 
executive committee. The afternoon 
session ended with an informal discus- 
sion of wage scales demanded by union 
bakers. 
NOTES 


A. P. Brewer represented the Russell- 
Miller Milling Co., Minneapolis. 

The Commander Mill Co., Minneapo- 
lis, was represented by C. A. Ogden, 
Peoria. « ; 

W. F. Fiedler represented the St. 
Louis branch of the Pillsbury Flour 
Mills Co. 

The Fleischmann Co. was represented 
by C. W. Stevenson, of the company’s 
St. Louis office. 

W. J. H. Broch, who represents the 
Newton (Kansas) Milling & Elevator 
Co. in Illinois, was registered. 

L. J. Maddox, Vincennes, Ind., was 
present in behalf of the Larabee Flour 
Mills Corporation, Kansas City. 

The purpose of holding the fall meet- 
ing at Okawville is to get a larger attend- 
ance of bakers from the northern towns, 

L. W. Pritchard, Ottumwa, Iowa, was 
the representative of the Eagle Roller 
Mill Co., New Ulm, Minn., in attendance, 

R. R. Becker, of the Becker Co., St. 
Louis, representative in this territory 
for the Read Machinery Co., York, Pa., 
spent the day at the meeting. 

Bakers attended the convention from 
as far south as Cairo, J. Steger, of Steg- 
er Bros. bakery, a past president of the 
association, coming from that point. 

Fred Wagner, Decatur, IIl., of the 
Century Machine Co. and the Hayssen 
Wrapping Machine Co., attended the 
convention in behalf of his companies. 

A resolution was adopted stating that 
electric rates in Illinois are too high, 
and the officers were instructed to take 
up this matter with the proper authori- 
ties. 

F. H. Rasche, of the Rasche Flour & 
Feed Co., Carbondale, Ill., whose com- 
pany handles the accounts of several 
well-known mills, attended the conven- 
tion. 

Much of the success of the meeting 
was due to O. W. Hall, Chicago, man- 
ager of the technical and service de- 
partment of the American Institute of 
Baking, whose address in the morning 
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and bread scoring demonstration in the 
afternoon were closely followed by the 
bakers. 

A. E. (“Dolly”) Whiteside, Carbon- 
dale, Ill., representative of the Hubbard 
Milling Co., Mankato, Minn., in southern 
Illinois territory, greeted his many 
friends. 

The Northwestern Consolidated Mill- 
ing Co., Minneapolis, and the Southwest- 
ern Milling Co., Inc., Kansas City, were 
represented by Fred C. Pulliam, of the 
mills’ St. Louis office. 

B. F. Wallschlaeger, St. Louis, man- 
ager of this territory for the Washburn- 
Crosby Co., attended, with two of his 
salesmen, D. P. Young, Murphysboro, 
Ill., and C. E. Michel, Effingham, III. 

The Sun-Maid Raisin Growers’ Asso- 
ciation took advantage of the fact that 
Wednesday was Raisin Day and had 
three representatives at the meeting, W. 
R. Dreiling, B. Heckenmeyer and R. O. 
Baumgarten. 

W. G. Martin, Jr. 


BREAD SALES RESTRICTED 


Volume Less Than Last Year—No Chance to 
Reduce Price—Flour Stocks Low— 
Employees’ Wages Increased 








Sr. Louis, Mo.—Complaints have been 
rather frequent of late by both retail 
and wholesale bakers that bread business 
is not as good as it should be at this 
season of the year, the volume being 
less in cases than it was at the corre- 
sponding time last year. 

Fortunately, prices are being held up 
quite well. Items in the cost of produc- 
tion, notably labor, have continued to 
advance until it is impossible to effect 
a price reduction for bread without 
the shops suffering a heavy financial loss. 

The condition of the trade at interior 
points in this territory is much the 
same as in the city. Advances have 
been granted the bakers, but prices are 
being maintained, and no price wars are 
threatening. Bakers in the mining sec- 
tions of southern Illinois report that 
the volume of their business has been se- 
riously affected by the closing down of 
mines. 

Supplies of all kinds of materials are 
at a very low point, both in St. Louis 
and the surrounding territory. This is 
particularly true of flour, which has 
been contracted for in limited amounts 
only by bakers, during the last few 
months. Old bookings are fairly well 
used up, and the majority of the shops 
will be in the market soon after the 
movement of the new crop gets under 
way. 

BAKERS GRANTED INCREASE 

The possibility of a bakers’ strike on 
May 1 ended when Bakers’ Union No. 4 
compromised with the master bakers 
and accepted salary increases of $2 a 
week. A demand had been made for $3. 

The new scale is approximately as fol- 
lows: foremen, $44 a week; spongers, 
$40; assistant spongers, $88; oven hands, 
$40; bench hands, $36@37; helpers, $29; 
bread counters, $30; second year appren- 
tices, $24, 

NOTES 

J. Vorack has sold his bakery, 4668 
Virginia, to S. Gast. 

William Knetter, 3501 Clay Ave., has 
sold his bakery to A. Keis. 

I’, Polster has sold his bakery, 5416 
Wrenn Street, to H. Bader. 

J. Jost has bought the F. Vollmar 
bakery, 7286 Manchester Road. 

Leo Skiles has sold his bakery, 1038 
North Vandeventer Avenue, to A, Topp. 

F. Walchsauser has sold his bakery, 
4826 Delmar Boulevard, to Joseph Lut- 
ter. 

W. Robing has sold his bakery, 1813 
North Jefferson Avenue, to a Mr. Lud- 
wig. 

P. Huber has purchased the Paul 
Schroeder bakery, 937 Goodfellow Ave- 
nue. 

A. Hasek, formerly located at 5427 
Southwest Street, has gone out of busi- 
ness. 

E. Gruenwald, 4406 Natural Bridge 
Avenue, has moved to 4883 on the same 
street. 

Erwin H. Seling, a baker, 1051 Hodia- 
mont Avenue, has filed a voluntary pe- 
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tition in bankruptcy, listing his liabili- 
ties at $22,337 and assets at $8,776. 

J. Batteiger has again resumed the 
management of his.bakery at 3701 Lucky 
Street. 

L. Berkin has sold his bakeshop, 2934 
Sheridan Street, to Yevelson and Brod- 
erson. 

Safeblowers recently obtained $282 
from the office of the Lantz Bros. Bak- 
ing Co. 

William Dreyer, 3501 Grace Street, 
has moved his bakery to Thirteenth and 
Calhoun streets. 

A. Geist has bought the bakery locat- 
ed at 4103 Russell Avenue, formerly 
owned by A. Reinschmidt. 

E. J. Link has purchased the Cleve- 
land High bakeshop, 4403 Virginia Ave- 
nue, from O. Muehlendyck. 

A. Reinschmidt has purchased the 
Keeps Fresh bakery, 5631 Delmar Boule- 
vard, from T. S. Hendricks. 

Chester Geigle, a driver for the Na- 
tional Biscuit Co. was held up and 
robbed of $276, his day’s receipts, by 
two armed bandits in an automobile. 

Members of the committee which made 
arrangements for the trip to Louisville 
to attend the annual meeting of the Re- 
tail Bakers’ Association of America held 
a meeting May 19, at Valley Park, Mo. 

George B. Ehlhardt, 43 years old, 
president George B. Ehlhardt Baking 
Co., died recently at his home in St. 
Louis, following a long illness. He or- 
ganized the wholesale baking company 14 
years ago. The business is now closed. 

W. G. Martin, Jr. 





IN THE SOUTHWEST 

The Walker Bread Co., Fort Worth, 
Texas, has organized a baseball team. 

C. H. Stowers has sold his Sanitary 
bakery, Laredo, Texas, to George 
Moore and H. Knittie. 

The new home of the Krickerberg 
Bakery Co., 710 West Seventh Street, 
Little Rock, Ark., was occupied on 
May 15. 

The San Antonio (Texas) Manufac- 
turers’ Association will endeavor to se- 
cure the establishment in that city of a 
cracker factory. 

H. M. Cain, of the Southwest Crack- 
er Co., Wichita, Kansas, recently visited 
Oklahoma with a party of Wichita 
trade excursionists. 

A Flyberie machine is soon to be in- 
Stalled in the plant of the Federal Bak- 
eries at Houston, Texas. Management 
of the company say it is the first ma- 
chine of the kind to be used in Texas. 

A suit for $1,000 damages has been 
brought against the Capital City Bak- 
ery Co., Little Rock, Ark., by Mrs. E. 
F, Thines, who charged that bread pur- 
chased from the company was dangerous 
to life. 

L. A. Barnhill, general manager Mus- 
kogee Bread Co. and president Oklahoma 
Association of the Baking Industry, has 
been nominated for membership on the 
board of directors of the Muskogee 
Chamber of Commerce. 

A bakery is needed at Groom, Texas, 
a town in the Texas panhandle, which is 
undergoing unusual progress because of 
oil and gas development and the break- 
ing up of great cattle ranches. 

Part of the equipment of the Farm- 
ington (N. M.) Bakery was purchased 
by J. W. Townley, formerly of Enid, 
Okla., and he has opened a new shop in 
the Harwood Building, at Farmington. 

Herbert Schott, Houston, Texas, re- 
ports that his new plant is to begin op- 


erations late in May. It is one of the 


best equipped plants in the South, and 
the first in Texas to have a roller type 
oven installed. 

The Shipley Baking Co., Fort Smith, 
Ark., is to establish a branch plant at 
McAlester, Okla. T. Wilson Shipley, of 
Van Buren, Ark., will be general man- 
ager, and Howard Shipley, of Fort 
Smith, superintendent of production. 

Edward Kelly has sold his Table 
Queen bakery, Stillwater, Okla., to W. 
E. Glover, owner of Glover’s bakery, 
and the plant of the latter has been 
merged with that of the former, the 
Table Queen name being retained. Mr. 
Kelly will engage in the motor car busi- 
ness at Stillwater. 

F. Kidd, a baker and grocer of Stone, 
County Staffs, Eng., who has been hear- 
ing of opportunities in America, has 





written the Dallas Chamber of Com- 
merce to inquire about purchasing a 
fruit farm near that city on which he 
and his four sons would locate and in 
which they would invest about $25,000. 

An enlargement of the San Antonio 
plant of the Liberty Yeast Corporation 
and expansion of business to new lines 
of trade are contemplated, according to 
Ben C. Williams, manager of the com- 
pany’s Texas and Louisiana district. 
The San Antonio branch was installed 
four years ago. Its sales are now aver- 
aging 5,000 lbs a week. 

Inspection of Oklahoma City bakeries 
gives the highest score, 98, to the Iten 
Biscuit Co. The next highest, 96, was 
awarded the Campbell Baking Co., and 
the next, 94, to Mrs. Simmons’ home 
bakeshop. Others that graded 90 and 
over were Claussen’s bakery, Maywood 
bakery, Capitol Hill bakery, Moor’s Pie 
Shop, Midwest bakery, Walnut Street 
home bakery, Royal bakery and Star 
bakery. 

The Sun-Maid Raisin Growers an- 
nounce the transfer of D. F. Sweeney 
from Halifax, Nova Scotia, to Dallas, 
Texas, as manager of the district com- 
prising Texas and Oklahoma. After es- 
tablishing headquarters, Mr. Sweeney 
went to Houston and assisted Gordon L. 
Harwell in directing events of Sun-Maid 
Raisin week. Mr. Sweeney formerly 
was with Swift & Co., joining the Sun- 
Maid staff three years ago. 





NEW ORLEANS NOTES 

G. Jensen, sales manager for the 
Triumph Milling Co., Cincinnati, manu- 
facturers of bakers’ machinery, was a 
recent visitor in New Orleans, 

Mrs. Altha Perdue, of the Columbia 
(Miss.) Bakery, has bought a complete 
equipment for her shop, through J. S. 
Waterman & Co., New Orleans. 

Oscar P. Doerr, general sales manager 
for Anheuser-Busch, Inc., St. Louis, was 
a recent visitor in New Orleans, on be- 
half of Budweiser malt and Anheuser- 
Busch corn products. 

Sandbrink & Miller, who recently 
bought their equipment from J. S. Wat- 
erman & Co., are preparing to open a 
shop at 4111 St. Claude Street, New 
Orleans, to be known as the Confec- 
tionery De Luxe. 

The threatened strike of bakers in 
New Orleans failed to materialize. All 
shops in the city report they are work- 
ing at full capacity. This city long has 
been an “open shop” one, not only so far 
as bakeries are concerned, but for many 
other lines. 

R. A. SuLiivan. 





BAKING COMPANY SECURITIES 

J. K. Rice & Co., New York, report 
that considerable interest and comment 
was aroused by public announcement, 
through the medium of newspaper ad- 
vertisements, of a change of control of 
the Ward Baking Co. While it has 
been known for some weeks by those in 
the industry that control of the Ward 
company has passed from one branch of 
the family to another, public announce- 
ment has been deferred, according to an 
officer of the company, to enable the new 
management to effect certain changes in 
policies, etc. It is anticipated in some 
quarters that considerable additional 
public following may be attracted to 
these stocks from among holders of 
stocks in other companies which William 
B. Ward has built up. 

United Bakeries Corporation stocks 
have been among the most active of the 
baking issues during the past month. 
The common moved up about 10 points 
to a high of 63 after it had reacted to a 
current quotation of 53 bid, 55 asked. 
This is slightly above the quotation. of 
a month a No doubt the activity in 
the Unit shares has been largely 
caused by publication of the sales and 
earning figures for the first 15 weeks 
of 1924, which indicated a much larger 
percentage of earning than for 1928. 
This confirms the belief that common 
dividends will soon be inaugurated at a 
rate of from $4 to $6 per share. Activ- 


‘ity may have been further stimulated by 


the report that the United had pur- 
chased the plant of the Gottfried Baking 
Co., of New York. 

It is understood that for the four 
weeks’ period just closed the Purity 
Baking Co. of St. Paul shows continued 
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substantial increase in current asset po- 
sition, sales volume and earnings over 
previous and corresponding periods. Net 
current assets are reported now above 
$620,000, showing a substantial increase, 
as the result of an increase in net earn- 
ings of more than 35 per cent over the 
previous baking period. 


STOCKS AND QUOTATIONS 








Par Div. 

Campbell Baking value pct. Bid Asked 
(Kan. City) com..$.. = $45 : 
Preferred ....... 50 8 43 15 
6%’s, 1943 ...... o* “nn 97 17% 

Cushman’s Sons, Inc. 

Ta we ae? COM. . se 3 40 +14 
SH POE cccvecces - 8 94 100 
Wee Me scceceses 100 7 98 101 

General Baking 
Common ....... os *4 94% 6 
Preferred ....... oe 8 111 115 
@a, 1986 ......¢ - oe 102% 5 

Great Atlantic & 

Pac. Tea pfd..... 100 7 110 1'2 

Loose- Wiles 
Common ........ 1000S. 54% 5% 
BOG BOE ccccccses 100 7 105 197% 
BG PEE wccccvcece 00 7 85 9 

Massachusetts Bak- 
ing—Common ... ... ee 29 
BOE BEE cccccccce 100 7 86 8 
BG PEE .ncccccece 100 7 81 i 

National Biscuit Co. 

(New) common.. 25 3 53 3% 
Preferred ....... 100 7 120 1-4 
N. England Bakery 
100 . 14 
7 79 
7 56 

Purity Baking 
Common ........ 25 3 40 tit 

Shults Bread Co. 

6%, 1940 ....... ee es 91 

United Bakeries Co. 

Common .......- ee es 53 
Preferred ....... 100 8 88 

Ward Baking Co. 

Oh OE cine cure ee kA 98% % 

Ward Baking Corp. 

(Md.) common aA .. se 62 
Common B ..... a o's 16 
Preferred ....... ee ee 80 
*And extras. tEx. dividend. 
’ 
NEW YORK’S BREAD WEIGHT 
BILL SIGNED BY GOVERNOR 


New Yorx, N. Y.—Governor Smith 
has signed the bill introduced by s- 
semblyman Daniel P. Witter, which } ro- 
vides that bread shall not be sold otlier- 
wise than by weight, in units of 1 lb 
and 1% lbs, or multiples thereof. At a 
public hearing held at Albany, the meas- 
ure was supported by E. J. Hotchkiss, 
president New York Bakers’ Assovcia- 
tion, William Deininger, president, «nd 
F. H. Frazier, vice president, General 
Baking Co., Berne A. Pyrke, of the 
state department of farms and mark:ts, 
Charles Reynolds, chief of the state |u- 
reau of weights and measures, «nd 
others. 

Senator Ellwood M. Rabenold called 
the attention of the governor to the fact 
that the Witter bill was not identical 
with a similar law which has been ‘\c- 
clared unconstitutional in Nebraska. 
Max Strasser, president New York St :\te 
Association of Manufacturing Retail 
Bakers, opposed the bill and declared 
that its provisions gave wholesale }\k- 
ers certain advantages over the sr:ill 
baker. William White, of the N:w 
York state association of weights «id 
measures, and Charles J. Quinn, « ty 
sealer of weights and measures, of 
Buffalo, spoke in favor of the measure. 

The following is the text of the bill 

Sec. 193-a—Method of Sale of Bre 
Except as hereinafter otherwise prov « 
ed, bread shall not be manufactured 
sale, sold or offered or exposed for s 
otherwise than by weight, and shall | 
manufactured for sale, sold, or offe:e 
or exposed for sale only in units of 1 
1% lbs, or multiples of 1 lb. When n 
tiple loaves are baked, each unit |‘ 
shall conform to the weight required | 
this section. 

The weights herein specified shall m«1n 
net weights not more than 12 hours af er 
baking, or not more than 12 hours af er 
sale and delivery by the manufactu °r 
for resale. Such weights shall be det 
mined by the average weight of not | 
than six loaves; provided, that such 
erage weights shall be determined by ‘' 
weight of at least 12 loaves, whene\ 
such number of loaves is available at t 
time and place of such weighing; a 
provided, P awe ol that bread found up:'n 
any premises occupied for the manufac- 
ture of bread for sale, or any bred 
found in the wagons, trucks, baske‘s, 
boxes or other delivery vehicle or recep- 
tacles owned or controlled by the manu- 
facturer of such bread, and being trais- 
ported or delivered for sale, shall for 
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the purposes of this section be deemed to 
have been baked within 12 hours unless 
such bread is marked, designated or seg- 
regated as stale bread. 

Such unit weights shall not apply to 
rolls; nor to stale bread when sold as 
such; nor to restaurant or sandwich 
bread sold for consumption and use on 
the premises and not for resale; nor to 
fancy bread such as fruit breads, nut 
breads, seed covered breads, sugar coated 
breads and gluten breads, and such other 
breads as Shall be defined as fancy bread; 
nor to bread sold by the piece cut from 
the loaf, provided such bread be weighed 
in the presence of the buyer upon tested 
scale: kept for that purpose; nor to 
loaves bearing in plain and conspicuous 
position a plain statement of the net 
weigh! of the loaf and the name of the 
manu‘acturer thereof upon the wrapper 
of ea) loaf, if the bread is wrapped, or, 
if unwrapped, upon a label, which label 
or that portion representing the weight 
shall }e not larger than 1 by 1% inches 
and not smaller than 1 by 1% inches in 
size, offixed to the loaf in a sanitary 
mann r; provided, however, that in the 
case »f loaves sold at retail, or offered 
or exposed for retail sale, direct from 
manufacturer to’ consumer upon or in 
the p-cmises of the manufacturer, the in- 
form tion as to the weight of such 
loavi. may be given upon a notice print- 
ed iv English and, if different language 
is spoken, also the language or languages 
of the neighborhood, conspicuously post- 
ed i: plain view of the buyer and in 
close proximity to the bread offered for 


sale in such premises, setting forth the 
weight of each size and variety of such 
loa 


When an inspection of bread is made 
at any bakery by or under the direction 
of tie commissioner of farms and mar- 
kets or by or under the direction of any 
city or county sealer, the manufacturer 
of such bread or his servants or agents 
shall, upon the request of the official 
making such inspection, inform him 
whether such bread is manufactured for 
sale in any of the standard unit weights 
prescribed by this section and, if not so 
manufactured for sale in such standard 
units, shall furnish such official with sam- 
ples of the labels or wrappers intended 
to be used on all such loaves of other 
than standard unit weights, or the notices 
intended to be posted with respect to 
such loaves. 

The commissioner of farms and mar- 
kets shall make such uniform rules and 
regulations as are necessary to enforce 
this section, including reasonable toler- 
ances or variations within which all 
weights shall be kept; provided, however, 
that the variation between the standard 
or represented weight and the true or 
actual weight shall not exceed one ounce 
per pound. The requirements of section 
194 of this chapter shall not apply to 
the sale of uenall 

Bruno C. Scumopr. 





MACARONI NOTES 

_ rank L. Zerega, vice president A. 
Zereya’s Sons, Brooklyn, is visiting in 
Milan, Italy. 

_Joseph Freschi, of the Ravarino & 
Freschi Mfg. Co., St. Louis, is in Italy 
with his family. 

Plans are under way for the enlarge- 
ment of the plant of the West Virginia 
Macaroni Co., Clarksburg, W. Va. 


The Birmingham (Ala.) Macaroni Co. 
had an unusually attractive display at 
the recent food show held in that city. 


_ The J. & S. Noodle Co. factory, 1428 
Gates Avenue, Brooklyn, N. Y., has been 
equipped with modern machinery fur- 
nished by the Clermont Machinery Co., 
Brooklyn. 


leon Colapietor, Windsor Locks, 
Conn., was burned out Jan. 1, has ac- 
quired the plant of the Springfield 
(Mass.) Macaroni Co., and will operate 
as the Windsor Locks Macaroni Co. 


The Santa Rosa (Cal.) Paste Co., un- 
der the management of Bertolucci 
Bros. is manufacturing 60 varieties of 
products and turning them out at the 
rate of 1,500 Ibs daily, or 469,500 Ibs 
per annum, 
real Ch tee the ay deh Maca- 
“3 w originally cost 
$30,000 and had a capacity ‘of 35 bbis 
of flour daily, when sold at public auc- 
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tion brought but a small fraction of 
the initial investment. 


The Foulds Co., New York, successor 
to the Warner Macaroni Co., Syracuse, 
N. Y., had an attractive exhibit of its 
products at the Elmira (N. Y.) Retail 
Grocers’ Association food show, in 
charge of J. A. Perkins, sales manager, 
assisted by Howard Parker, Elmira rep- 
resentative, and two demonstrators. 


Macaroni manufacturers who are 
using Walton machinery can now get 
repair parts from Dienelt & Eisenhardt, 
Inc., 1304 North Howard Street, Phila- 
delphia. Frank M. Walton, former en- 
gineer of the P. M. Walton Co., and R. 
F. Boggs, former manager, are now oc- 
cupying similar positions with this con- 
cern. The P. M. Walton Co. went out 
of business about two years ago. 

Henry Mueller, president National 
Macaroni Manufacturers’ Association, 
has appointed the following committee 
to work with Charles Wesley Dunn in 
the industry’s appeal to the United 
States Tariff Commission for a higher 
protective duty on imported macaroni 
products: Henry Mueller, C. F. Mueller 
Co., Jersey City, N. J.. A. C. Krumm, 
Jr. A. C. Krumm & Son Macaroni Co., 
Philadelphia, W. A. Tharinger, Thar- 
inger Macaroni Co., Milwaukee, and E. 
Z. Vermylen, A. Zerega’s Sons, Brooklyn. 

L. E. Peterson, of Victor, Mont., ex- 
hibited the best grade of amber durum 
wheat at the International Live Stock 
Exposition in Chicago, and has been 
awarded a silver loving cup offered by 
the National Macaroni Manufacturers’ 
Association to encourage production of 
a more suitable grade of macaroni 
wheat. It becomes the permanent prop- 
erty of any grower or exhibitor who 
wins it three times. It was first offered 
in 1923 as an evidence of the co-opera- 
tion between macaroni manufacturers 
and the durum growers. 

The North Dakota Agricultural Col- 
lege after years of careful selection has 
succeeded in growing a sufficient quan- 
tity of what is considered superdurum, 
which was named nodak, being an abbre- 
viation of the state name. Under the 
supervision of H. L. Walster, agrono- 
mist of that institution, some of the 
wheat has been ground in one of the 
large semolina mills in Minneapolis and 
will be made into macaroni under the ac- 
cepted process. The results of the re- 
searches along this line are ye anx- 
iously awaited by the macaroni industry. 





QUALITY BAKERS’ CONVENTION 

New York, N. Y.—The second annual 
convention of the Quality Bakers of 
America, held in New York, was a big 
success. For three full days the mem- 
bers of the organization deliberated on 
important business matters. E. B. Nico- 
lait addressed the meeting on produc- 
tion, the problems of advertising were 
discussed by W. S. Allison, and S. O. 
Lindemann spoke on sales promotion. 

Julius Fleischmann informed the bak- 
ers that, as the result of recent research 
work, it was found that fully 42% ee 
cent of the housewives in the Middle 
West were using bakers’ bread exclu- 
sively. At the conclusion of his re- 
marks he invited the bakers to visit the 
new Fleischmann laboratory in the 
Bronx, which invitation was promptly 
accepted. 

Ivan B. Nordhem, founder of the 
Quality Bakers of America, gave an out- 
line of the aims of the organization, and 
an interesting address was delivered by 
Dr. Edward Cattel, of Pittsburgh. 

The election of officers resulted as fol- 
lows: S. S. Waters, Liberty Baking Co., 
Pittsburgh, Pa., president; W. P. Walsh, 
Walsh Baking Co., Evansville, Ind., vice 
president; A. B. Chewning, Lynchburg 
(Va.) Steam Bakery, treasurer; Ivan 
B. Nordhem, New York, secretary. The 
executive committee consists of Frank 
Eighme, Grocers’ Baking Co., Provi- 
dence, R. I., and Louis Storck, Storck 
Baking Co., Parkersburg, W. Va. 

Among those in attendance were: 
Euclid Claussen, Augusta, Ga; A. Keller, 
Troy, N. Y; Gerard Wilmink, Grand 
Rapids, Mich; S. D. Berdan, Bay City, 
Mich; Herbert Laub, Cleveland, Ohio; 
Arthur Trafford, Akron, Ohio; Henry 
Clay Walker, Fort Worth, Texas; James 
Swan, Knoxville, Tenn; John B. Win- 
free, Lynchburg, Va; L. H. Wright, 
Fort Worth, Texas; Carl F. Stroeh- 


mann, Williamsport, Pa; Fred Wolf, 
Baton Rouge, La; Thomas Schmidt, 
Coatesville, Pa; Albert Schmidt, Harris- 
burg, Pa; Walter Hardy, Flint, Mich; 
Leo A. Waski, Canton, Ohio; E. D. 
Kaulback, Youngstown, Ohio; John C. 
Schaible, Easton, Pa; L. L. Gilbert, 
Somerville, Mass; J. Barber, Trenton, 
N. J; L. Spelsburg, Clarksburg, W. Va; 
S. Hall, Chambersburg, Pa; Gustav 
Manewal, St. Louis; George C. West, 
White River Junction, Vt; A. Geilfuss, 
Spartanburg, S. C; William G. Grady, 
Charleston, W. Va; H. Hecht, Bristol, 
Tenn. 
Bruno C. Scumipr. 
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Scholarships Offered by State to Technically 
Trained Men—wNational Biscuit Co. 
Closes Retail Shop in Buffalo 


Borrato, N. Y.—The state of New 
York is offering a $1,000 scholarship to 
a qualified trade and technically trained 
man in baking, according to Henry W. 
Rockwell, president of the Buffalo Nor- 
mal School. Twenty-five scholarships 
are offered to persons selected to hold 
them in a number of trades, baking be- 
ing one of the important. The fortu- 
nate persons selected will receive a 
year’s training in the Buffalo Normal 
School, preparing to teach their sub- 
jects in the public schools of the state. 
The satisfactory completion of the one- 
year course by scholarship holders will 
entitle them to secure a life license to 
teach a specified trade in any of the vo- 
cational schools of New York. 

Applicants must have had not less 
than five years’ good, all around jour- 
neyman training, which has been pre- 
ceded by four years of apprentice train- 
ing. They must not be less than 21 or 
more than 36 years old, residents of the 
state of New York and citizens of the 
United States. A good general educa- 
tion is required, and good health -and 
moral character are essential to persons 
receiving the scholarships, applications 
for which must be in the hands of the 
state department of education not later 
than June 1. 


NATIONAL BISCUIT CO, 


The retail store of the National Bis- 
cuit Co. in Ellicott Street, which for 74 
years served the. bread, cracker and 
cooky trade of this city, passed out of 
existence May 10. The opening of the 
new Buffalo bakeries in Urban and 
Fougeron streets is responsible for dis- 
continuance of the old store. 

The National Biscuit Co. is remodeling 
the first floor of the plant in Fougeron 
Street. Cost of the improvement will 
be about $10,000. 


NOTES 


Wagner’s bakery, 250 Genesee Street, 
discontinued business on May 7. 


Involuntary proceedings in bankruptcy 
have been filed against the Adler Bakery 
Co., Buffalo. 

An overheated oven caused $500 dam- 
age in the bakery of Lawrence Gordon, 
257 Amherst Street. 

William Schreck, baker, Canandaigua, 
has been elected a director of the Busi- 
ness Men’s Association. 

George Erlwein, proprietor Sanitary 
bakery, Bergen, N. Y., has closed the 
shop and moved to Spencerport. 

Frank Swann and Stewart E. Brown 
have opened a bakery in Wilson, N. Y., 
operated as the Swann bakery. 

E. E. Williamson was re-elected to 
represent the bakers on the board of 
directors of the Merchants’. Bureau, 
Lockport, N. Y. 

Charles M. Tebo has opened a branch 
bakery at 2061 Delaware Avenue. He 
also operates a bakery at. Utica and 
Jefferson Avenue. 

Fred Petra, 28 years old, member of 
the Petra Baking Co., Olean, died re- 
cently in the Mountain Clinic, following 
an operation for appendicitis. 

Valentine Goinski, baker, 294 Gibson 
Street, Buffalo, has filed a voluntary 
petition in bankruptcy, listing liabili- 
ties of $2,145 and assets of $40. 

The business for many years conduct- 
ed as the retail store of the Clarke Bak- 
ing Co. and more recently as the James- 
town Baking Co., Jamestown, N. Y., has 
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been sold to F. R. Gage, proprietor of 
the Brooklyn Bakery Co. and the Cash 
grocery, that city. Mrs. B. G. Fessen- 
den, who managed the bakery for the 
Clarke company, will continue in that 
capacity. 

Percy Peck, a driver for the General 
Baking Co., lost his automobile license 
card recently, while on a trip to Niagara 
Falls. The next morning he a in 
the newspapers that he had been killed 
by a passenger train while walking the 
tracks in North Girard, Pa. Two men 
had been killed in North Girard, and 
the license card lost by Mr. Peck was 
found on one of them. 

P. D. Faunestocx. 





CRACKER NOTES 

The Ontario Biscuit Co., Buffalo, N. 
Y., has acquired the plant of the Sharon 
(Pa.) Biscuit Co., and will use it as a 
distributing point. 

The National Biscuit Co. will erect a 
cracker factory in Salt Lake City, Utah, 
182x165 feet, adjoining the present 
a which is in charge of G. H. Wal- 
ace. 

The Holland (Mich.) Rusk Co., re- 
cently acquired by the Hekman Biscuit 
Co., Grand Rapids, sustained a $75,000 
fire loss, covered by insurance. Plans 
were immediately made to rebuild. 

Moritz Thomsen, president Pacific 
Coast Biscuit Co., San Francisco, sailed 
from New York on the Albert Ballin for 
Hamburg. He will visit Denmark, his 
native country, also India, Ceylon, Aus- 
tralia, China, Japan and the islands of 
the Pacific. 

N. C. Kettering, for over 20 years 
connected with the Craig Biscuit Co., 
Fort Wayne, Ind., has been elected presi- 
dent and general manager. Louis Schmoe 
is vice president, and William Karbach 
secretary. The Craig plant uses 275 bbls 
flour a day, turning out over 12,000 
lbs of Rosebud products. 

George W. Hopkins, formerly in the 
sales department of the Johnson Edu- 
cator Food Co., Boston, and later vice 
president, general sales manager and ad- 
vertising manager for the Loose-Wiles 
Biscuit Co., has been elected vice presi- 
dent and a director of the Charles W. 
Hoyt Co., advertising agency, New York. 





BALTIMORE 


The baking trade during the past 
month continued steady, although below 
normal. Wholesale bakeries are doing 
a fairly good business, and retail bakers 
report a slight improvement. The chain 
store competition has little effect on 
the bakery trade. Bakers have sufficient 
sugar for near-by needs, and there is 
little disposition to increase stock. 

Canned fruits are plentiful, with New 
York state fancy apples in 10’s quoted 
at $4.60@4.75 doz, apricots $9.25@9.50, 
blackberries $7.75, cherries $10@11.50, 
blueberries $9.40, peaches $5.50@10, pears 
$11.40@12.40, pineapples $12.40@20, 
raspberries $8.25@11.25, rhubarb $5.75, 
strawberries $9.90@13.25, plums $7. 

Dried apples 15¢ lb, apricots 10@22c, 
currants 13@15c, peaches 10@14c, rais- 
ins 8%@12%c. Jellies, 30-lb pails, $1.65 
@2.85. Milk powder, 10@138c lb. Al- 
monds 38@73c lb, brazils 36@4é6c, fil- 
berts 26@29c, pecans 70@77c, walnuts 
42@A9c. 

Probably never in the history of Bal- 
timore has there been such a general 
move to improve both buildings and 
equipment. More new bakeries are being 
built this spring than ever before, and 
few bakers have failed to remodel or 
add to their equipment. 

In the opinion of many large bakery 
buyers there will be a still further reduc- 
tion in the price of flour within a short 
time, and demand has fallen off the past 
few weeks. 

While retail bakers generally report 
an increase in demand for bread, this is 
not reflected in the call for flour. Bak- 
ers say they will buy no more old crop, 
but will be ready to take on new crop 
as soon as it is available. 





A large delegation of bakers and allied 
tradesmen from the Potomac States Bak- 
ers’ Association will attend the annual 
convention of the Pennsylvania Bakers’ 
Association, at Bedford Springs, June 
9-11. The Progressive Bakers’ Associa- 
tion will also send a good-sized delega- 
tion. 
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ANALYSIS OF SUPREME COURT'S 
DECISION ON BREAD LEGISLATION 





Official Report of Ruling Not Only Settles Validity of Nabraska Law, but Is 
Compendium of Information Concerning Chemical Problems 
in Baking of Bread 


The official report of the decision of 
the highest court of the land in the case 
of Jay Burns Baking Co. vs. Bryan 
serves a double purpose. It is at once 
a decision on the validity of bread 
weight legislation and a compendium of 
information concerning existing legisla- 
tion on the subject ro concerning prac- 
tical and chemical problems in the bak- 
ing of bread. 

The specific point decided by the court 
is that a statute requiring bread in quan- 
tities of 25 loaves to maintain a specified 
weight 24 hours after baking, with a 
limit of variation so narrow that it can 
be maintained only by wrapping the 
bread, or by other artificial means, is un- 
reasonable and void. 

The Nebraska law, which was enacted 
in 1921, prescribed as standard weights 
for loaves of bread % Ib, 1 lb and mul- 
tiples of 1 lb. The void provision read: 

“A tolerance at the rate of 2 oz per 
lb in excess of the standard weights 
herein fixed shall be allowed, and no 
more, provided that the standard weights 

. Shall be determined by averaging 
the weight of not less than 25 loaves of 
any one unit, and such average shall be 
not less than the minimum nor more than 
the maximum prescribed by this act. 
All weights shall be determined on the 
premises where bread is manufactured 
or baked, and shall apply for a period 
of at least 24 hours after baking.” 

The suit was originally brought in the 
district court at Lincoln, Neb., and 
sought an injunction against enforce- 
ment of the provision, The supreme 
court of the state affirmed a decision 
sustaining the validity of the act, and 
the complainants took the case to the 
Supreme Court of the United States. 

Mr. Justice Butler wrote the majority 
opinion of the court, and at the outset 
recognized the power of a state “to en- 
act and enforce laws calculated to pre- 
vent the sale of loaves of bread of less 
than the purported weight.” The opin- 
ion reaffirms the proposition that “the 
police power of the state may be ex- 
erted to protect purchasers from imposi- 
tion by sale of short-weight loaves,” but 
that “a state may not, under the guise 
of protecting the public, arbitrarily in- 
terfere with private business, or prohibit 
lawful occupations, or impose unreason- 
able and unnecessary restrictions upon 
them.” To be sustainable, a law of 
this kind must bear some “reasonable 
relation to the protection of purchasers 
of bread against fraud by short weights.” 
It is under the following stated reason- 
ing that the court adjudged the statute 
in question to be void: 

“The act does not make it unlawful 
to sell individual loaves weighing more 
or less than the standard weights, re- 
spectively. Loaves of any weight may 
be sold without violation of the act, if 
the average weight of not less than 25 
does not exceed the permitted maximum, 
or fall short of the specified nominal 
weights during 24 hours after baking. 
Undoubtedly, very few private consum- 
ers purchase at one time as many as 25 
loaves of the same standard size or unit. 
Plaintiffs in error [the complaining bak- 
ers] do not claim that it is impossible 
to make loaves which, for 24 hours after 
baking, will weigh not less than the 
specified minimum weights, but they in- 
sist that the difference permitted by the 
act . . . is too small, and that it is im- 
— for bakers to carry on their 

usiness without sometimes exceeding 
the maximum or falling short of the 
minimum average weights. . . . If only 
a small percentage of the daily output 
of the loaves in large bakeries shall ex- 
ceed the maximum when taken from the 
oven, or fall below the minimum weight 
within 24 hours, it will always be pos- 
sible to make up lots of 25 or more 
loaves whose average weight will be 
above or below the prescribed limits.” 

The opinion summarizes evidence ad- 
duced on the question whether it was 
possible for bakers to comply with the 


law. The salient facts taken as estab- 
lished were as follows: The water con- 
tent of wheat, of flour, of dough, and 
of bread immediately after baking 
varies substantially. (A note sets forth 
the definition of “wheat bread dough” 
as stated by the joint committee on 
definitions and standards.) Flour rich 
in gluten requires the addition of more 
water in bread making, and makes bet- 
ter bread, than does flour of low or in- 
ferior gluten content. Exact weights 
and measurements used in dough mak- 
ing cannot be attained. Losses in weight 
while dough is being mixed, during fer- 
mentation, and while the bread is in 
the oven, vary, and cannot be avoided 
or completely controlled. 

Bread made from good flour loses 
more weight by evaporation of moisture 
after baking than does bread made from 
inferior flours. Variations in weight 
may be avoided by wrapping. There are 
periods when evaporation under ordi- 
nary conditions of temperature and hu- 
midity prevailing in Nebraska exceeds the 
prescribed tolerance, making it impos- 
sible to comply with the law without 
wrapping or employing other artificial 
means to prevent or retard evaporation. 
These periods are of such frequency and 
duration that compliance with the law 
would be intolerably burdensome. 

“The act does not require bakers to 
select ingredients or to apply processes 
in the making of bread that will result 
in a product that will not vary in 
weight during 24 hours after baking as 
much as it does bread properly made 
by the use of good wheat flour. As in- 
dicated by the opinion of the state su- 
preme court, ingredients selected to less- 
en evaporation after baking would make 
an inferior and unsalable bread. It 
would be unreasonable to compel the mak- 
ing of such a product, or to prevent 
making of good bread, in order to com- 
ply with . . . the act fixing maximum 
weights. 

“The act is not a sanitary measure. 

. . Admittedly, the provision in ques- 
tion is concerned with weights only. 
The act does not regulate moisture con- 
tent, or require evaporation to be re- 
tarded by the wrapping of loaves or 
otherwise. . . There is a strong de- 
mand for unwrapped bread. It is a 
wholesome article of food, and... 
bakers have a right to furnish it to 
their customers. The lessening of weight 
of bread by evaporation during 24 hours 
after baking does not reduce its food 
value, .. . 

“No question is presented as to the 
power of the state to make regulations 
safeguarding or affecting the qualities 
of bread. . . . Imposition through short 
weights readily could have been dealt 
with in a direct and effective way. For 
the reasons stated, we conclude that the 
provision that the average weights shall 
not exceed the maximums fixed is not 
necessary for the protection of pur- 
chasers against imposition and fraud by 
short weights, and is not calculated to 
effectuate that purpose, and that it sub- 
jects bakers and sellers of bread to re- 
strictions which are essentially unreason- 
able and arbitrary.” 


THE DISSENTING OPINION 


Mr. Justice Brandeis wrote a dissent- 
ing opinion, in which Mr. Justice Holmes 
concurred. Appended to it are copious 
notes citing numerous articles, reports, 
etc., bearing on weight standardization 
of bread, together with references to 
state laws and ordinances on the subject. 

The majority and the dissenting opin- 
ions agree on the general proposition 
that the business of making and selling 
bread is subject to exercise of the state 
police power. The variance in views 
arose on the point whether the statutory 
provision under review had a reasonable 
tendency to protect bread purchasers 
against imposition and fraud by short 
weights. The dissenting justices took 
the view that to upset the statute was 





to “exercise the powers of a superlegisla- 
ture,—not the performance of the con- 
stitutional functions of judicial review.” 
The minority opinion subjoins a note 
quoting this statement from an article 
published in The Northwestern Miller: 

“Tolerances of some kind are abso- 
lutely necessary, but, in view of the 
conflicting opinion of bakers, weights 
and measures officials, chemists, and oth- 
ers interested in solving the problem, a 
‘reasonable’ tolerance is about as hard 
to determine as the traditional age of 
Ann.” 

Summarized, the reasoning of the dis- 
senting judges is as follows: 

The purpose of the Nebraska statute 
was “to protect buyers from _ short 
weights and honest bakers from unfair 
competition.” It is in four respects less 
stringent than the Chicago ordinance 
which was upheld by the Supreme Court 
of the United States in the Schmidinger 
Case (226 U.S. 578) in the following re- 
spects: (1) It permits a variation of 
two ounces in a pound, under certain 
conditions; (2) the prescribed weight 
applies for only 24 hours after baking; 
(3) weight to be ascertained at the bak- 
ery; (4) no weight label on loaf re- 
quired. 

On the other hand, the Nebraska 
statute is more stringent than the Chi- 
cago ordinance in forbidding the a 
of loaves exceeding the prescribe 
weight by more than the tolerance. To 
bake a loaf of any size other than the 
standard is made a misdemeanor. An 
underweight loaf is “a handy instrument 
of fraud.” Excess weights are forbid- 
den in order to prevent a loaf of one 
standard size from being increased so 
much that it can readily be sold for a 
loaf of a larger standard size. 

“In January, 1858, the late corpora- 
tion of Washington adopted an ordi- 
nance fixing a standard weight loaf, and 
established an excess tolerance. The 
standard weight bread ordinance adopt- 
ed by Chicago in 1908, and sustained in 
the Schmidinger Case, . . is said to 
have been the first standard weight 
bread law in the United States enacted 
in this century. Prior thereto many dif- 
ferent kinds of legislation had been 
tried in the several states and cities 
with a view to preventing short weights. 
Experience had shown the inefficiency of 
those preventive measures» Experience 
under the Chicago ordinance indicated 
the value of introducing the standard 
weight loaf, but it proved, also, that the 
absence of a provision prohibiting ex- 
cess weights seriously impaired the effi- 
cacy of the ordinance. . 

“The efficacy of the prohibition of ex- 
cess weights as a means of preventin 
short weights having been demonstrate 
by experience during the period of Food 
Administration control, a widespread de- 
mand arose for legislative action in the 
several states to continue the protec- 
tion which had been thus afforded. . . . 
During the years 1919 to 1923, standard 
weight bread laws containing the pro- 
hibition of excess weights were enacted 
in 12 states [Indiana, Montana, Oregon, 
South Dakota, California, Connecticut, 
Nebraska, Ohio, Texas, Massachusetts, 
Washington and Wisconsin]. . ‘ 
bill embodying the same principles, ap- 
plicable to sales of bread in interstate 
commerce, prepared by the Department 
of Agriculture and the Department of 
Commerce, was introduced in 1923, and 
is now pending. At the congressional 
hearings thereon it was shown that the 
provisions against excess weights are 
deemed necessary by a large majority of 
the bakers, as well as by consumers 
and by local public officials charged 
with the duty of preventing short 
weights. . . . 

“The value of the prohibition is shown, 
also, by the fact that, after extensive 
application and trial, it has been in- 
dorsed by the national conference on 
weights and measures, and is included 
in the proposed ‘federal bread law.’ Can 
it be said, in view of these facts, that 
the legislature of Nebraska had no rea- 
son to believe that this provision is cal- 
culated to effectuate the purpose of the 
standard weight bread legislation? 

“Third. Does the prohibition of ex- 
cess weight im unreasonable burdens 
upon the business of making and selling 
bread? . . . Facts established by wide- 
spread and varied experience of the 
bakers under laws containing a similar 
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provision, and the extensive investiga- 
tion and experience of competent scien- 
tists, seem to compel a negative answer 
to each of these questions. . . . There is 
certainly reason to believe that the pro- 
vision does not subject the baker to an 
appreciable cost [prevailing bread prices 
in various cities and sections of the 
country: are quoted in a note]; that it 
does not require a higher degree of skil] 
than is commonly available to bakery 
concerns; and that it does not expose 
honest bakers to the danger of crim- 
inal proceedings. . . . 

“Moreover, even if it were true that 
the varying evaporation made compli- 
ance with the law difficult, a sufficiently 
stable weight can, confessedly, be se- 
cured by the use of oil paper wrapping 
(now required in several states [Louis- 
iana, Maine, Maryland, New Hampsiiire, 
Ohio, South Dakota, Vermont and \\ est 
Virginia] for sanitary reasons), which 
can be inexpensively supplied. Furt!ier- 
more, as bakers are left free to chirge 
for their bread such price as they 
choose, enhanced cost of conducting the 
business would not deprive them of 
their property without due process of 
" 

“Put at its highest,-our functio: is 
to determine, in the light of all f cts 
which may enrich our knowledge and en- 
large our understanding, whether the 
measure, enacted in the exercise of an 
unquestioned police power, and o: a 
character inherently unobjection: le, 
transcends the bounds of reason. . . . 

“To decide, as a fact, that the ;ro- 
hibition of excess weights ‘is not ne. cs- 
sary for the protection of the purc).as- 
ers against imposition and fraud by 
short weights’; that it ‘is not calculuted 
to effectuate that purpose’; and tha! it 
‘subjects bakers and sellers of bread’ to 
heavy burdens,—is, in my opinion, an 
exercise of the powers of a superlegi.|a- 
ture,—not the performance of the con- 
stitutional function of judicial review.” 

It follows, of course, from the dvci- 
sion reached by the majority of the jus- 
tices, that statutory provisions in otter 
states, so far as the same, or substantial- 
ly the same, as the Nebraska statute, «re 
practically annulled. 

A. L. H. Srrer: 





NORTHEASTERN PENNSYLVANIA 

The monthly meeting of the North- 
eastern Pennsylvania Master Bakvrs’ 
Association was held at Stroudsburg, 
May 7. The local committee, of which 
Blake Haggerty was chairman, had ir- 
ranged a splendid business and entecr- 
tainment programme. The mayor of 
Stroudsburg welcomed the bakers so 
heartily that they voted to return in 
May, 1925. 

The business programme included an 
address on sales fundamentals by F. W. 
Billman, manager Scranton office of thie 
Fairmont Creamery Co., and one on ‘hie 
relation of the miller to the baker, by 
H. J. Leich, of the Mauser Mill Co. ‘I hiis 
was followed by a round table discus- 
sion on bakery problems, led by Willi«m 
Weber. Louis Schneipp, president of 
the association, invited the bakers to 
meet in his home town, Honesdale, 0n 
June 4, 

The Scranton bakers and supply men 
motored to Stroudsburg led by A. Kk. 
Tucker, local manager Washburn-Cr»s- 
by Co. 

Bakers present: E. H. Steinmetz and 
M. A. Walsh, of the Steinmetz bakevy, 
J. P. Andrews, Market Street bakery, 
Bangor; CharleS Rapp, Delaware Wa ‘er 
Gap; Emil Peeth, Doylestown; C. Sch: !!- 
hamer, Home bakery, Hazleton; | d- 
mund J. Stegner, Stegner bakery, Hon:s- 
dale; A. L. Parks, Parks bakery, Fu ty 
Fort; Reuben H. Levy, Kingston; Jos: ph 
Masoni, Luzerne; George E. Nem: ‘7, 
Maltby; C. H. Behrends, Media; Os: ar 
E, Elterich, Elterich bakery, Pittst.; 
Charles C. Kellerman, Taylor; C. ‘1. 
Hoffman, Shavertown; Max Blume, \ '!- 
liam Dale, Frank Banister, H. H. Sto ie, 
W. F. Snyder, Julius Jeske, Jacob J. 
Henrich, John C. Moesel, John A. Pur- 
cell, C. F. Weber, E. C. Wolfe, Scri.- 
ton; Blake Haggerty, William R. Gou |. 
E. H. Calkins, William Weber, Benj :- 
min Marsh, Carl Kohl, Stroudsbur:; 
Stewart Gregory, J. J. Walsh, Geor e 
Maier, Wilkes-Barre. 

Allied tradesmen present: Jack D. 
Munley, Bakers Weekly, New York; \. 
D. Boyer, H. A. Johnson Co., Boston; 
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E. W. Billman, manager Fairmont 
Creamery Co., Scranton; C. A. Bech- 
toldt, Jaburg-Miller Co, Inc, New 
York; George A. Feist, The Fleisch- 
mann Co., Wilkes-Barre; H. C. Hager- 
man, flour broker, Mount Bethel; George 
W. Helfrich, Sun Maid Raisin Co., 
Scranton; Charles A. Freer, Flory Mill- 
ing Co., Bangor; H. J. Leich, J. E. 
Lentz, E. E. Smith, Mauser Mill Co., 
Treichlers; Percy J. Thomas, Russell- 
Miller Milling Co., and W. W. Thomas, 
Quaker Oats Co., Scranton; T. C. Magh- 
ran and Joseph L. Carroll, Pillsbury 
Flour Mills Co., Scranton; A. R. Tuck- 
er, A. S. Evans, L. J. Kester, Austin R. 
Carle and Franklin J. Connolly, Wash- 
burn-Crosby Co., Scranton. 





FEDERAL SYSTEM OF BAKERIES 

The annual statement of the Federal 
System of Bakeries of America, Inc., 
Davenport, Iowa, as submitted. by J. 
Reed Rane, president, at the annual 
stockliolders’ meeting May 19, is as fol- 


lows: 
CURRENT ASSETS 





Notes receivable—General .......... $196,102 
Syndicate subscribers ........+..+. 48,102 
BMmployeOS ccccccccccscccccsscsces 1,176 

Accounts receivable—General ...... 146,814 
Dan trOGeh «cascade akcsrseestdeccnece 10,582 
Offi crs and employees ........... 941 

Gene TROPOMAMEIO 2c cccc ccc ccaces 199,998 

Other merohamdige .......-ccerccees 13,400 

Cash-- Insurance fund ............-- 15,102 

Pett GEE ONS 6-9.6 6-00 60 60 0:0:00,0% 1,670 

Cah in DOMME ccc ccc eweccsccrccccece 14,261 

$648,150 


INVESTMENT ASSETS 
Trad» mark, good-will, rights, pat- 








ONte, GOO sevecrsaesececcsecseves $1,516,178 
Investment in subsidiaries ........ 666,186 
In affiliated companies .......... 566,199 
Real estate ...ccccccccccccccsscees 9,963 
Furniiure, fixtures and equipment. 72,373 
Bakery equipment ......-+..++e++> 659,839 
$3,490,740 
Deferred debit items ............+.+. 97,022 
$4,235,913 
LIABILITIES 

Current notes payable—General..... $208,145 
Btockholderge .cccccsccccsecssseves 9,361 
Accounts payable—General ...... ..» 61,040 
MiscellQNGGGS .crccsscccccscvcccce 8,552 
Preferred dividend payable ........ 3,354 
$280,453 
Notes payable—Contracts .......... 8,500 
Territorial deposits—Contracts ..... 9,929 
Commission on security sales ....... 25,159 
Advances by subsidiaries ........... 24,930 

Reserves— . 
Prepaid interest and royalty........ 3,071 
Doubtful accounts and notes ....... 25,211 
Depreciatia® scoccccsecccescocescccses 340,343 
Depiction and obsolescence ......... 50,548 
ee rr Ps PE ee eee 15,097 
$434,271 

Stockholders— 

Preferred stock issued............. $1,222,925 
Common stock and surplus ....... 2,229,743 
$3,452,668 
$4,235,913 





POTOMAC STATES HAPPENINGS 

The Jacobs Laboratories, 2026 I Street 
N.W., Washington, have been equipped 
with much additional apparatus for the 
carrying on of analytical work for the 
baking and milling industries. The en- 
tire third floor has been given over to 
the laboratories where complete baking 
tests will be carried out. under the most 
improved scientific regulations. 

W. S. Corby, vice president Corby 
Baking Co, Washington, and chairman 
of the organ committee of the Washing- 
ton Auditorium, was in New York dur- 
ing the month on an inspection trip inci- 
dent to the purchase of a pipe organ. 

_Dr. B. R. Jacobs, Washington, execu- 
tive secretary of the American Maca- 
roni Manufacturers’ Association, has 
been appointed business manager of the 
National’ Preservers’ Association. The 
association will move its headquarters 
to Washington, and complete reorganiza- 
tion of the association will take place 
under Dr. Jacobs’ supervision. J. A. 
Lathrop, of the Bureau of Chemistry, 
Department of Agriculture, engaged as 
technical adviser, is an authority on pre- 
Serves. George Andrews, of Herbert & 
Andrews, Ines Brooklyn, is president of 
the association. 

A bakers’ strike was averted April 30, 
when the employing bakers of Washing- 
ton signed a contract with the journey- 
men bakers and bakery salesmen for a 
year, beginning May 1, as follows: sales- 
men have a guaranty of $35 per week, 
with 10 per cent commission on all sales 
— that amount. Journeymen bakers, 
$1 per hour for day work and $1.10 for 
night work, with time and half for over- 
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time and double time for holidays. Day 
work to begin at 6 am., and stop at 
6 p.m. 

L. S. Ulman, vice president Holmes & 
Son, Inc., Washington, with a party of 
friends, sailed from New York on May 
10, for a three months’ sojourn in 
Europe. 

J. H. Wootrnrince. 





TRADE COMMISSION WILL 
APPEAL CHAIN STORE CASE 

Wasninocton, D. C.—The Federal 
Trade Commission has decided to appeal 
the decision of the federal courts in New 
York setting aside the commission’s or- 
der in the case of the National Biscuit 
Co. and the Loose-Wiles Biscuit Co. The 
case will be taken to the Supreme Court 
of the United States. 

Both companies were ordered by the 
commission to refrain from using their 
quantity discount systems among chain 
stores, but the New York federal courts 
decreed that it was not unlawful for the 
companies to sell their products on that 
basis. 

Cartes C. Harr. 





MARYLAND BAKERS’ ASSOCIATION 

The monthly meeting was given over 
to entertainment and making reserva- 
tions for the convention of the Potomac 
States Bakers’ Association at Virginia 
Beach, the week of June 22. All officers 
were present, with a good turnout of 
bakers and allied tradesmen. 

C. E. Meade addressed the gathering 
on “Veracity,” and a number of others 
made short talks, after which all indulged 
in dancing, Boellner’s retail bakery or- 
chestra furnishing the music. 


NOTES 


Prominent bakers present included 
John Ruhl, H. R. Thomas, Karl Kuhfuss, 
C. E. Meade, William Riehl, C. W. Rein- 
hardt, nee E. Muhly, George Boell- 
ner, Lewis Schneider, Oscar Fleischman, 
W. C. Zinn, J. P. Heuther and George 
Berger. 

Allied tradesmen attending were A. J. 
Will, vice president August Maag Co., 
F. R. Young, The Fleischmann Co., G. 
A. Jahn, Malt-Diastase Co., W. G. Peters, 
Quaker Oats Co., Charles Edmondson, 
Washburn-Crosby Co., A. M. Richardson, 
Cabell Co., Jack Horner, H. J. Keith Co., 
A. T. Smith and H. M. Poole, Smith 
Oven Co. 


DENVER BAKERS ASK WAGE INCREASE 

Union bakers in Denver, Colo., have 
filed notice with the state industrial 
commission of a demand for a 10 per 
cent increase in wages, effective in 30 
days. Holidays on July 4 and at Christ- 
mas are also included in the demand. 
At the same time, Jewish bakers in Den- 
ver have requested an advance of $3 per 
week in wages and an eight-hour work- 
ing day, instead of the present nine 
hours. 





Harvey E, Yantis. 





BEDFORD SPRINGS CONVENTION 

PrirrssuncH, Pa.—The plans for the 
forthcoming convention of the Pennsyl- 
vania Bakers’ Association, at Bedford 
Springs, June 9-11, are well under way. 
The programme includes talks by John 
M. Hartley, L. W. Haas, Ellis C. Baum, 
I. E. Hocker, Ellwood M. Rabenold, 
Harry Collins Spillman, W. S. Van 
Dyke and Raymond K. Stritzinger. As 
outlined, the business sessions should be 
filled with worth-while discussions. 

In connection with the meeting is an 
elaborate sports programme, including 
golf, tennis, swimming, etc. Each eve- 
ning there will be a special entertain- 
ment and dance. 

C. C. Larus. 





BISCUIT AND CRACKER RESEARCH 

Professor C. H. Bailey, associate agri- 
cultural biochemist at the University 
Farm, St. Paul, has been granted a 
year’s leave of absence by the adminis- 
tration of the University of Minnesota 
to enable him to serve as director of the 
technical bureau of the Biscuit & Crack- 
er Manufacturers’ Association. His 
headquarters will be Chicago, in the 
bureau’s office and laboratories in the 
Sharples Building. Professor Bailey, 
one of the best-known baking chemists 
in the country, will take up his new 
duties in July. 
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A FALLING HOUSE 

A miller said the other day, in at- 
tempting to describe the present condi- 
tion of the milling business, that he some- 
times had the feeling that he was living 
in a house which was tumbling down, 
gradually going to pieces about his head, 
slowly disintegrating and giving way. He 
didn’t mean this too literally, but rather 
= arty ie ps What he had in mind, and 
what had given him this impression, was 
the changes that have taken place and 
are taking place, not only in the business 
itself but in its environment. These 
changes have been accentuated by the 
passing of a number of mills and millers 
from the field. 

In brief, the business seems to be pass- 
ing through a transitional period of such 
moment as to be of some discomfort and 
concern. Old conditions are being re- 
placed by new ones, and it is no longer 
possible to go along comfortably and se- 
curely in the old way of doing things. 
Personally, this particular miller was not 
much hurt, not more than he could stand; 
he wasn’t in a panic, and wasn’t running 
away, but was standing his ground; nev- 
ertheless, the sensation was rather un- 
usual and not altogether pleasant. If 
the house was to tumble down, he pur- 
posed to be there to witness the cere- 
mony. 

It reminds one of the peasants in 
France when their country was invaded, 
who refused to budge, or who returned 
at the first opportunity to rebuild their 
homes. You can’t kill a people or a 
nation of such stability, so firmly rooted 
to the ground which bore them. One can- 
not overlook the far-reaching effect of 
such a disposition to stick, to stay and 
see a thing through, whatever its cost. 

When one looks about him and sees 
how many people in the world run away 
from trouble, from a trying and difficult 
situation, it is not so hard to understand 
why they never get anywhere. It takes 
nerve to stick, but also it is not always 
possible to run away, even if one wanted 
to. A man is tied by his family, his 
investments and by the fact that he does 
not know how to do anything else. This 
is his business, and he knows no other. 
Hence he may seem to have more virtue 
than he actually possesses; he must sink 
or swim with the ship. 

Singularly enough, that may be, in the 
end, his good fortune. In a sense, the 
milling business is disintegrating and 
going to pieces, and the house the miller 
has been occupying is falling down, but 
it would be more accurate to say that it 
is being remodeled and rebuilt. Some of 
the old timbers have rotted, are no long- 
er useful and must be replaced. It had 
become a rambling sort of structure, with 
many an addition here and there, until it 
was no longer habitable by all the casual 
tenants who sought lodgment in it. Some 
of the lodgers didn’t keep their part of 
it up and in repair, they fell into easy 
and careless habits, and they are being 
forced to move. 

The sound part of the structure will 
stand, and may serve as the starting 

int of a new and larger house, one 

tter to live in. Those who have kept 
their house in order, who have put a new 
timber there, in the way of added busi- 
ness on a sound basis, and a window here 
where they could look out on the world 
and see what was coming and get ready 
for it, should survive. 

This is somewhat allegorical, but mill- 
ers will understand that it means build- 
ing business on sane lines, making flour 
of dependable quality, and finding a 
market for it which will pay a profit. No 
business without a profit can long en- 
dure. The milling business will always 
be here, and somebody must run it. The 
chances are that it will be run by those 
who are competent. 


TOLEDO 

There was a fair business done last 
week, in spite of the fact that some mill- 
ers report. conditions slow or dull, al- 
though the temporary spurt and revival 
in interest and sales, recently reported, 
was of rather short duration and has 
flattened out somewhat. As a result, op- 
eration of the mills will be back to a 
half capacity basis, or less, this week. 
Occasional sales are made for export, 
and these materially help out, although 
prices do not represent a satisfactory 
conversion charge, to say nothing of oth- 
er incidental expenses. Established trade 
is buying only on a comparatively small 
scale. 

Of course there is some complaint 
about price cutting, but in this section 
there is one instance of this which has 
been so flagrant and long continued that 
it has occupied the center of the stage 
in adverse comments, and no other in- 
stance is at all comparable to it. Ac- 
cording to reports of other millers, this 
particular price cutter must be stealing 
his wheat, giving away his mill, or else 
is guilty of the most monumental stu- 
pidity. Explanations simmer down to a 
choice of one of these alternatives in ac- 
counting for the situation, as the cuts 
are notoriously greater than should be 
necessary to secure the business. The 
majority of millers are making an honest 
effort to secure their prices and, conse- 
quently, much unfavorable comment on 
such flagrant price cutting is heard. 

The opinion is expressed that perhaps 
feed prices have touched bottom, and 
something better may be expected from 
now on. There are indications that the 
trade has the idea that prices are about 
low enough, as it is taking on moderate 
quantities for July shipment. This is the 
first indication of confidence in feed 
prices in some time. 

Toledo millers were bidding $1.07 bu 
for No. 2 red wheat, Toledo rate points, 
May 23. Soft winter wheat standard 
patent flour was quoted at $5.35@5.60 
bbl, local springs $6.55@6.70, local hard 
winters $6.05, in 98’s, f.o.b., Toledo. Soft 
winter wheat bran was quoted at $23.25 
@25.50 ton, mixed feed $25.25, and mid- 
dlings $26.25@26.50, in 100’s, f.o.b., To- 
ledo. 

TOLEDO FLOUR OUTPUT 

Output by mills represented at Toledo, 
with a combined weekly capacity of 46,- 
000 bbls, as reported to ‘he Northwest- 
ern Miller: 


Flour Pet. of 

output activity 
GE  OVererverceret ce 78 
PD WEE a ki ees sees es 34,300 74% 
BO GD cecdvevedsvescsves 27,900 58 
SO BOOTS GOP vac ccs bcs wes 16,500 34 
TRESS VERSE GOO occiccccseve 18,800 224 


CENTRAL STATES MILLS 


Flour output by mills in Ohio, Indiana 
and Michigan, including those at Toledo, 
as reported to The Northwestern Miller, 
with comparisons for the corresponding 
weeks of 1923 and 1922: 


Per cent 

Capacity Output of ac- 

No. bbis bbls tivity 

May 18-24 ..... 23 153,660 92,788 60 
Previous week.. 17 95,760 57,540 60 
Vea? G80 ....06 18 115,410 55,262 48 
Two years ago. 23 141,360 56,566 40 


RECEIPTS AND SHIPMENTS 
Receipts and shipments for the week 
of May 18-24, with comparisons: 


7-Receipts—, --Shipments—, 
1924 1923 1924 1923 


Wheat, bus.. 72,800 29,400 120,865 344,900 
Corn, bus.... 76,250 53,000 39,475 18,005 
Oats, bus.... 73,800 77,900 1,800 22,345 


VISITS MILL CONNECTIONS 


Harry J. Robinson, vice president, and 
J. S. Hargett, general manager, Robin- 
son Milling Co., Salina, Kansas, visited 
their brokerage and jobbing connections 
in Ohio, Virginia, West Virginia, Ken- 
tucky and North Carolina the past week, 
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in company with W. S. Neiswonger, dis- 
trict sales manager, Columbus, Ohio. Mr. 
Hargett is very optimistic over the pros- 
pects in this territory next crop, but 
thinks buying for the remainder of the 
present crop will be of a hand-to-mouth 
character to supply current requirements. 
This is the first time Mr. Robinson, who 
is associated with his father’s mill, has 
visited this territory. 
NOTES 

C. A. Sexauer, baker, Sidney, Ohio, is 
visiting in Germany. 

Henry Raddatz, formerly engaged in 
the grain business at Toledo, is now con- 
nected with the Blair Realty Co., real 
estate. 

I.. C. Chase, president Grafton (Ohio) 
Flour Milling & Grain Elevator Co., has 
been on a vacation trip to Denver, Colo., 
where he visited his brother, Frank M. 
Chase. 

McIntyre & Hilbert is the style of a 
new firm which has bought the Weakley 
bakery, Rushville, Ind. They formerly 
operated a bakery at Anderson, Ind., 
which was sold to the Taggart Baking Co. 

L. B. Eller, recently representing the 
George P. Plant Milling Co., St. Louis, 
in Ohio, with headquarters at Columbus, 
has retired from the flour business and 
bought the Davis bakery, on North High 
Street, Columbus. 

Mark N. Mennel, Mennel Milling Co., 
Toledo, Ohio, attended the directors’ 
meeting of the Millers’ National Federa- 
tion at Chicago, May 21, and reported, on 
his return, a bright outlook for this as- 
sociation and its new activities. Many 
mills are joining which have not former- 
ly belonged. 

The Marion, Ind., branch of the In- 
diana Flour & Feed Co., operating plants 
at Marion and Muncie, Ind., has been 
bought back by J. W. Harvey, the former 
owner at Marion, who is now conducting 
it under the style of Marion Flour & 
Feed Co. The Muncie plant is still op- 
erated under the old style. 

Wade Holland, vice president United 
Bakeries Corporation, was in Toledo last 
week, where he is superintending the 
erection of the new plant on Summit 
Street. This will be a model plant in 
every respect, thoroughly automatic, and 
will represent a total investment of about 
$750,000. The United Bakeries Corpo- 
ration is now operating 39 plants. 


Among the representatives of outside 
mills in Toledo last week were A. D. 
Anderson, Kansas Flour Mills Co., Kan- 
sas City, George Boyle, Arnold Milling 
Co., Sterling, Kansas, W. F. Steele, Min- 
neapolis (Minn.) Milling Co., H. W. Tib- 
bals, Maney Milling Co., Omaha, Neb., 
Edgar Thierwechter, the Emery Thier- 
wechter Co., Oak Harbor, Ohio, and FE. 
W. Randall, A. H. Randall Mill Co., 
Tekonsha, Mich. 


The Milroy (Ind.) Milling Co. has 
placed contract for construction of a 
corn mill and feed plant, the latter with 
a capacity of 40 tons daily. Contract has 
been let to the Nordyke & Marmon Co., 
Indianapolis, Ind., to be completed by 
Sept. 1. E. D. Vanhoose, of the Van- 
hoose-Maggard Co., wholesale feed and 
produce, Ashland, Ky., has acquired a 
substantial interest in this company and 
has been made vice president. 


The Myron Downing bakery and Em- 
rich’s Vienna bakery, Fort Wayne, Ind., 
have consolidated under the name of 
Emrich-Downing bakery, at 1055 Broad- 
way. E. M. Emrich is manager, and 
Miss Nora Williams, formerly manager 
of the Myron Downing bakery, assistant 
manager. Miss Williams continued the 
business after the death of »lyron Down- 
ing, but the land on which the bakery 
stood became so valuable that it was 
necessary to move elsewhere. 


ATLANTA 


Flour dealers reported very dull trade 
throughout this territory last week. 
There was little price change, however, 
mills offering freely to move _ stocks. 
Most of the buying was for small mixed 
lots for immediate shipment. Stocks 


were sufficient to meet demand of the 
narrow trade. 

Wheat millfeed was very dull. Most 
shipments were confined to mixed lots 
and single car lots. Stocks were sufficient 


THE NORTHWESTERN MILLER 


generally, and prices about unchanged. 
Hominy feed moved slowly, with prices 
unchanged. 

Cottonseed meal was rather dull, but 
prices were steady. Most of the stocks 
are held by the oil mills. Hulls were in 
good demand and prices strong. Stocks 
were limited to very small lots at mills. 

J. Hore Ticner. 


NASHVILLE 

Flour buying in southeastern territory 
remained practically unchanged last 
week. At times the volume of sales 
showed improvement, but the aggregate 
business was about the same as for the 
previous week. Running time at the 
mills is fairly well maintained for this 
period of the year, output being larger 
than for the corresponding time a year 
ago. Sales are chiefly in quantities of 
100 to 200 bbls. The general impression 
seems to be that stocks are not large, 
and that the old season will wind up 
with the situation favorable for buyers 
to come into the market for liberal sup- 
plies when the new crop is available. 

Prices have held about steady, and quo- 
tations, May 24, were substantially as 
follows: best or short soft winter wheat 
patent, 98-lb cottons, f.o.b., Ohio River 
points, $6.80@7.25; standard or regular 
patent, $5.80@6.25; straight patent, $5.25 
@ 5.60; first clears, $4@4.50. 

Rehandlers report a quiet business. 
Prices: spring wheat first patent, 98-lb 
cottons, delivered at Nashville, $7.30@ 
7.80; hard winter wheat short patent, 
$6.30@6.80. 

Cash wheat ruled generally firm. No. 2 
red, with bill, was quoted at $1.26@1.28 
bu, Nashville. There is a growing 
scarcity of the better grades. 

Millfeed showed no improvement, de- 
mand being reported dull. Prices: soft 
winter wheat bran, 100-lb bags, ton, f.o.b., 
Ohio River points, $23@25; standard 
middlings or shorts, $25@27. 

Production was slightly larger at corn 
mills, with prices unchanged, as follows: 
bolted meal, in sacks, per 100 Ibs, f.o.b., 
Ohio River points, $2@2.05; unbolted, 
$1.95@2. 

Output of flour by Nashville and south- 
eastern mills, as reported to The North- 
western Miller: 


Weekly Flour Pct. 

capacity output of ac- 

bbls bbls tivity 

May 10-17 ....... 193,620 104,607 54.3 
Previous week ... 177,420 88,799 50.0 
SOP DE ccacicas 185,580 83,496 44.9 
Two years ago.... 119,530 96,881 48.5 
Three years ago.. 200,130 81,008 40.4 


Stocks at Nashville, with comparison, 
as reported through the Grain Exchange: 


May 23 May 17 

eee. CRED sicsreswcsecces Bae 16,200 

Wheat, bus . 803,000 308,000 

Ce WE ik cinecvconsece - ae 111,500 

Oats, bus .. Weeee rere 216,000 235,500 
NOTES 


Receipts of grain at Nashville last 
week, 154 cars. 

The El Reno (Okla.) Mill & Elevator 
Co. has filed a copy of its charter with the 
secretary of state of Tennessee for do- 
mestication. 

Joun Lerper. 


INDIANAPOLIS 

While inquiries continued to reach In- 
dianapolis millers and manufacturers of 
feeds, the business actually transacted 
last week was rather inconsequential. 
Feed prices continued to weaken. The 
best business in feed came from this and 
near-by states. Inquiries for clears were 
received from eastern buyers, but millers 
in this part of the country said they 
could not compete with Pennsylvania 
millers against their lower freight advan- 
tages. 

Car lots of grain passing through the 
Indianapolis Board of Trade were slight- 
ly stronger in price, with shipments only 
of fair size. Most stuff coming in was 
disposed of to local buyers. Bids for 
grain at the call of the Board of Trade, 
May 24: wheat, No. 2 red $1.01144@1.03, 
No. 2 hard 99c@$1.02; corn, No. 2 white 
75@76c, No. 3 white 73@7414c, No. 2 
yellow 744%2@75%, No. 3 yellow 72%@ 
74c, No. 2 mixed 71@73c, No. 3 mixed 
69@Tlc; oats, No. 2 white 46@47%c, 
No. 3 white 45@46c. 

Inspections of grain, May 24: wheat, 
No. 2 red 2 cars, No. 3 red 1; corn, No. 
2 white 1 car, No. 3 white 5, No. 4 white 
1, No. 3 yellow 1, No. 4 yellow 1, No. 5 
yellow 1, No. 3 mixed 1, sample mixed 1; 


oats, No. 2 white 4 cars, No. 4 white 
3, sample white 1. 

Output of flour by mills in Indianap- 
olis, with a weekly capacity of 20,000 
bbls, inspections of grain and stocks in 
store, in bushels, with comparisons for 
the corresponding periods, as reported to 
The Northwestern Miller for the week 
ended May 24: 

Flour Pct. of 


output activity 
SE san evadeneeeeaas 7,642 38 
Previous week ........+-. 6,964 34 
.. RR 5,751 29 
_,;... 2 Seerrowee 8,238 41 

INSPECTIQN OF GRAIN (BUS) 
In Out 

.. .. SECPCCroCerererer re 23,000 7,000 
SSATP re errr 111,000 106,000 
_. . SRPPerererereri ry ree 84,000 28,000 
DD 66625 0g ee eneetaenes i 


STOCKS IN STORE (BUS) 

Wheat Corn Oats Rye 
198,650 293,000 44,400 1,900 
114,600 330,000 103,000 1,000 
81,000 238,000 130,000 1,000 


May 24, 1924.. 
May 26, 1923.. 
May 27, 1922.. 
NOTES 

Theodore Rebeneck has opened a bak- 
ery at 1537 Roosevelt Avenue. 

J. A. Shroyer is the new owner of the 
bakery at 502 North Noble Street. 


It is reported that the Indianapolis 
(Ind.) Baking Co. went into the hands 
of a receiver last week. No other par- 
ticulars are available. 

E. E. Henderson, formerly central 
states manager for the Pillsbury Flour 
Mills Co., with headquarters in Chicago, 
later with the Acme-Evans Co., stationed 
at Louisville, Ky., and now a resident 
of Los Angeles, visited friends in In- 
dianapolis recently. 

It is reported that a party of local 
capitalists, comprising J. E. Kelly, Wil- 
liam H. Gonnerman, R. V. Stinston, 
Frank L. Keck and Dr. R. E. Wilson, 
are going to rebuild the hominy mill at 
Mount Vernon, Ind., formerly belonging 
to the American Hominy Co., which 
burned last December. The site and 
salvage were boight by J. E. Kelly some 
weeks ago. The new mill will be built 
on the former site, and it is estimated 
that it will cost $150,000. 

Curis O. Apron. 


PITTSBURGH 


The local flour market_last week was 
inactive, the only redeeming feature be- 
ing the marked improvement in shipping 
directions on old orders. The statistical 
position of both flour and wheat was 
strong, but buyers paid little attention to 
such features of the situation. 

The large bakers are said to be well 
covered for the future, their principal 
efforts being directed toward securing 
supplies as fast as needed. The smaller 
bakers and the jobbers are taking larger 
chances, and are not willing to cover 
themselves for more than 30 to 60 days. 

Flour quotations, May 24: spring 
wheat $6.50@7.50 and hard winter $6@ 
7.10, cotton 98’s, Pittsburgh; soft win- 
ter, $4.50@5, bulk; clears, $5.25@6, cot- 
ton 98’s, Pittsburgh. Rye flour nominal, 
with demand light. 

There was a fair demand for millfeed, 
with prices slightly lower. Quotations, 
May 24: standard middlings, $23.50@ 
24.50 ton; flour middlings, $27.50@29.50; 
red dog, $35.50@37.50; spring wheat 
bran, $23.50@24.50; linseed oil meal, 
$45.90; cottonseed oil meal, 43 per cent 
protein $46.50, 41 per cent protein $45.50, 
36 per cent protein $42.50; dairy feed, 
16 per cent protein $29.90@31.90, 22 per 
cent protein $38.90@40. 

Demand for corn was light, with fair 
demand. Quotations, May 24: No. 2 
yellow, 89@90c; No. 3 yellow, 86@88c; 
No. 4 yellow, 84@85c; No. 5 yellow, 82 
@84c._ Kiln-dried yellow, granulated 
yellow and white meal, fancy, $2.25, in 
100-lb sacks; pearl hominy, $2.25. 

There was a fair demand for the bet- 
ter grades of oats all week. Prices held 
firm. Quotations, May 24: No. 2 white, 
55@56c; No. 3 white, 53@54c. 

NOTES 

The Walnut bakery, McKeesport, Pa., 
has been granted a Pennsylvania charter, 
with a capital of $12,000. 

W. F. Kelm, treasurer St. Paul 
(Minn.) Milling Co., visited the Pitts- 
burgh offices last week, en route east. 

George Donald Fisher, of Huntingdon, 
Pa. and Miss Sara Chenoweth, of Al- 
toona, Pa., were married on May 14. 


May 28, 1924 


They went on an automobile tour through 
Canada. Mr. Fisher is associated with 
his father, George W. Fisher, in the 
baking business at Huntingdon. 

William Schooling, who conducted a 
bakery in the Landis Building, Middle- 
town, Pa., has closed out, and intends to 
locate at Scranton, Pa. 

C. C. Larus, 


NORFOLK 

Flour trade in this section was excep- 
tionally quiet last week, and no sales 
of any importance were reported. A 
few cars for immediate needs made up 
the bulk of activities in the local market, 
Millers were quoting winter wheat flours 
away below production values, while 
Kansas and northwestern mills were 
holding firmer and higher. Spring pat- 
ents of well-known brands were quoted 
at $7.60@7.90 bbl, bakers grades 47.10 
@7.50; Kansas patents $6.65@6.85, hak- 
ers $6.30@6.50; winter wheat top pat- 
ents $6.70@6.90, standard patents and 
country mills $6.30@6.50, 

Feed was dull and inactive. Prices 
were down, and brokers reported they 
had little hope of immediate improve- 
ment in conditions. Standard bran was 
— at $26@28 ton, standard :id- 
lings $26@27, with some offering. as 
low as $25 for immediate delivery; f\vur 
middlings $26@30, and red dog $39. 10. 

Joseru A. Lestir. 


EVANSVILLE 


While some millers reported at the 
close of last week some improvemen! in 
the call for flour, others stated [hat 
there was practically no demand, do- 
mestic or export. Quotations, based 
Evansville, 98-lb sacks, carload lots: |est 
patent, $6.50@7; first patent, $0.10; 
Straights, $5.25@5.80; Kansas, $6.50@ 
6.75; spring, $7.25; clears, in jutes, firsts 
$4.25@4.50, seconds $3.85@4.25. 

Millfeed continued without demand, 
and prices showed recessions. Biased 
Evansville, quotations were: bran $34 
24 ton, mixed feed $23@26, shorts $/1@ 
27, carload lots, in 100-lb sacks. 


NOTES 

Last week the bakers of Evansville 
reduced the price of the 1-lb loaf of 
bread, wholesale, to 64%c. The reason 
given was increased consumption during 
the summer months. The retail price is 
dropped from 9c to 8c, and the 1%%-lb 
loaf to 124%c. In reality the price was 
lowered on the initiative of a baker who 
had devoted his ovens to the baking of 
cake only, and found he could econo- 
mize on heat by adding bread to his })ro- 
duction. 

During the past week a drive was be- 
gun for a $200,000 addition to Trinity 
M. E. Church, the oldest in Evansville. 
The sons of Levi Igleheart, one of the 
founders of Trinity Church and of the 
mill that bears the name, joined with 
their own sons in a contribution of $75.- 
000 to the fund. The elder Iglehe:rt, 
with his brother, then the original Iyle- 
heart brothers, were among others who 
mortgaged their homes in making thicir 
subscriptions to the old Trinity Church, 
which cost $80,000 to build 56 years «zo. 

W. W. Ross 





INDIANA BAKERS’ ASSOCIATION 

The Indiana Bakers’ Association \ ill 
hold a district meeting in Richmond on 
June 4, beginning at 2 p.m. This will 
be an executive session for bakers o1!y, 
and a special effort is being put forth 
to get all journeymen as well as the !0ss 
bakers to attend. C. P. Ehlers, secre- 
tary-manager of the association, f:«ls 
that the men in the shop ought to hive 
as much interest in the business as (ves 
the proprietor himself. A good })0- 
gramme is being prepared. 

In the evening, dinner will be servd. 
to which all supply men and _ allied 
tradesmen are invited. Afterwards an 
evening session, open to all, will be he'd. 





SOUTHERN BAKERS’ CONVENTION 

The tenth annual convention of tlie 
Southern Bakers’ Association was held 
at Jacksonville, Fla., May” 5-8. -The 
meeting, unlike many conventions held 
recently, was well attended by bakers 
from the territory covered by the as»o- 
ciation. Those present say that the con- 
vention was noted for its good fellow- 
ship, speeches and entertainment. 
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DISCRIMINATING FREIGHT RATES 

Ontario millers are calling the atten- 
tion of the board of railway commis- 
sioners to the fact that the new tariff of 
rail rates on flour from eastern lake 
ports to Montreal and the seaboard for 
export does not comply with the estab- 
lished rule that flour shall be carried at 
the wheat rate, plus Ic stop-over for 
grinding in transit. The flour rate is 2c 
per 100 Ibs too high. This acts as a 
discrimination against flour. The Fort 
William rate is also le per 100 lbs out 
of line, and flour from all-rail wheat to 
New York is 2c too high, compared with 
wheat. 

The worst case of all is the New York 
rate on ex-lake wheat ground in On- 
tario mills. This Canadian made flour 
takes a rate 4c per 100 lbs higher than 
that paid by United States mills grind- 
ing Canadian wheat over same route in 
bond for export, the difference per bar- 
rel of flour being 8c. Canadian mills 
competing with Buffalo and similar Unit- 
ed States points cannot do business un- 
der such a handicap. 


TORONTO 


Canadian prices for spring wheat flour 
advanced 20c bbl on May 21. Higher 
cost of wheat was the cause. Mills re- 
sisted the advance as long as they could, 
as business was falling off and they did 
not wish to hasten the process, but the 
stubborn persistence of the rise in wheat 
finally forced a change. A good many 
orders were placed in advance, as buyers 
were wise enough to see that flour was 
cheap. Aside from the little flurry of 
buying incidental to this advance, de- 
mand during the week was not good and 
a holiday on Saturday cut the trading 
period to five days. Quotations on May 
23: top patents $6.30 bbl, seconds $5.80 
and first clears $5.60, in 98-lb jute bags, 
in mixed or car lots, fiver, Ontario 
points, less 10¢ bbl for spot cash. 

Ontario soft winters were held firmly, 
though sales were light. Mills have little 
of this flour to offer. On May 23, good 
quality 90 per cents were worth, in 
straight car lots, $4.75@4.85 bbl, in used 
bags, or $4.60@4.70, bulk, in buyers’ 
bags, basis Montreal freights. 

An advance equal to 5c bbl in prices 
for Canadian springs for export was 
made on May 21, and late on May 23 an- 
other of 10c. This did not fully repre- 
sent the increase in cost of wheat, nor 
does the new price enable the smaller 
miller to make any profit on exports. 
Mills report their sales for last week un- 
usually light, although a fair amount of 
cabling was done. On May 23 buyers 
were more interested, and some business 
for June shipment was done. Saturday 
being a holiday in Canada, business 
closed for the week on Friday night. 
At that time mills were holding export 
Spring patents at 34s 9d@35s per 280 lbs, 
in 140-Ib jutes, ¢.i.f., Glasgow, Liverpool 
or London, seven days’ draft, seaboard 
loading in June or July. At the same 
time continental Europe was paying the 
equivalent of 5d over London. Ontario 
soft winters were nominally 1s higher at 
36s per 280 Ibs, c.i.f., Glasgow, in cotton. 


MILLFEED 


Coincident with the advance in flour 
prices, there was a decline of $1 ton in 
bran and $2 in shorts and middlings. 
Domestic demand was poor, and there 
was an increase in volume available for 
shipment to the United States. At the 
close, on May 23, mills were selling bran 
in mixed cars with flour at $23 ton, 
shorts at $24, middlings at $30 and feed 
flour at $87, in mixed cars with flour, 
cash basis, delivered Ontario points. 
For shipment to United States, bran 





or shorts (with mill-run of screenings in- 
cluded) were quoted $1 lower at $14 
ton, bags included, f.o.b., Fort William. 


WHEAT 


Ontario mills are well supplied with 
spring wheat and did not need to buy in 
quantity last week. The rise in prices 
at Winnipeg gave them a momentary 
advantage in their sales of flour, but 
this will be offset should the market 
break. The total advance in grain deal- 
ers’ prices to Ontario mills for delivery 
from Georgian Bay or Lake Huron ele- 
vators amounted to 3%c. No. 1 north- 
ern was quoted at $1.13% bu, track, Bay 
ports, with other grades at Winnipeg 
spreads. 

Ontario winter wheat was scarce at 
an advance of 5c over previous prices. 
On May 23 mills were paying $1.05@ 
1.10 bu for wagonloads of No. 2 red or 
white at their doors, and $1.10@1.15 for 
car lots at country points. 


CEREALS 


Rolled oats and oatmeal were in poor 
demand. Oats were higher, and their 
products advanced 10c bbl. Rolled oats 
were quoted at $5.10@5.30 bbl of 180 
Ibs, in 90-lb jutes, and oatmeal, in 98's, 
10 per cent over rolled oats, mixed cars, 
delivered, Ontario points. For export, 
mills quoted rolled oats at 37s and oat- 
meal at 35s@35s 6d per 280 Ibs, jutes, 
c.i.f., Glasgow. Reground oat hulls $13 
ton, Montreal, or $14.50, Boston rate 
points, duty paid. 

COARSE GRAINS 

Western oats advanced 2c during the 
week. Corn is also higher. Recleaned 
screenings declined. Quotations on May 
23: No. 3 Canadian western oats 43%c 
bu, track, Bay ports; No. 2 white On- 
tario oats 39@4lc; Ontario barley 65@ 
70c; No. 2 American yellow corn 91c bu, 
United States funds, delivered, Toronto; 
standard screenings $16.50 ton, f.o.b., 
Bay ports. 

OCEAN FREIGHTS 

June space was quoted by shipping 
companies to Canadian mills on May 23 
as follows: Amsterdam, Rotterdam, 
Hamburg, Avonmouth, Belfast, Dublin 
and Glasgow, 22c per 100 lbs; Liverpool, 
London and Manchester, 2ic; Hull, 
Leith and Newcastle, 23c; Dundee, 30c; 
Aberdeen, 3lc. 

NOTES 

Oil cake meal is quoted at $45 ton, 
f.o.b., mill points in Ontario. 

Doubtless Canadian millers participat- 
ed to some extent in the active buying 
of wheat at Winnipeg last week that led 
to a considerable advance in prices, but 
for the most part the demand was from 


grain exporters, and millers were not en- 
cour by the state of the flour mar- 
ket to buy heavily. 


The reduction in export railway 
freight rates on flour ground in transit 
from lake ports to Montreal and At- 
lantic seaports noted a week ago went 
into effect on May 26. It is a measure 
of justice to Ontario mills, but contains 
some inequalities as compared with 
wheat that will be the subject of further 
agitation and demands for fair treat- 
ment. 

The McLeod Milling Co., Ltd., Strat- 
ford, Ont., was advised last week by its 
Glasgow agents, Messrs. Kosmack & Co., 
that its flour under the brand Union 
Jack is pleasing the trade well, and that 
one of the largest bakers in that city had 
just won the gold medal in a competition 
for that district with a loaf of bread 
made with this brand of flour. The mill- 
ers were not aware that this competition 
was on, and the flour was just of the 
usual quality shipped under this brand. 





WINNIPEG 

The flour situation in the western prov- 
inces was unchanged last week. Export 
trade kept the larger plants employed. 
Domestic business was quiet, and the 
usual buying in small quantities was the 
only feature. Following a period of 
ascending prices in the wheat market, 
millers announced an advance of 20c bbl, 
effective May 21, in first and second 
patents. An adjustment of prices 
brought first clears to $4.90 bbl, jute. 

For delivery between Fort William 
and the Saskatchewan boundary, top 
patent springs were quoted May 23 at 
$6.30 bbl, jute, seconds at $5.70, and first 
clears at $4.90, Fort William basis, sight 
draft; cotton, 25c over this basis. Sas- 
katchewan and Alberta were 10c under 
Manitoba, and Pacific Coast points 10@ 
30c over. Bakers purchasing their re- 
quirements in jute got special prices. 

The export demand for millfeed was 
maintained last week, bran particularly 
being wanted. Local call was small, but 
mills reported no difficulty in disposing 
of their output. Prices were unchanged. 
Quotations, May 23: Fort William and 
Winnipeg, bran $17.50 ton and shorts 
$19.50, in mixed cars with flour; Mani- 
toba, Saskatchewan and Alberta points, 
bran and shorts $20; interior British Co- 
lumbia points, $24; Pacific Coast points, 
2 

Quotations on oil cake and meal re- 
mained unchanged, and were, on May 23: 
oil cake, ton lots, in bags, $38, and oil 
meal $40, f.o.b., Winnipeg. 

The wheat market was extremely ac- 
tive, and a tremendous volume of trad- 


ing in cash wheat was recorded. Prices 
made some big atlvances. Export de- 
mand was excellent. Higher prices 


brought out fairly large offerings from 
farmers. Inquiry for wheat in the fu- 
ture positions was fair. Prices for No. 
1 northern, in store, Fort William: 
co-—Futures—, 


Cash May July 
Seer BO os wise $1.03% $1.03 % $1.04% 
eee 1.05 1.04% 1.04% 
mey Bh ...s. .-» 106% 1,05 % 1.06 
2 eee 1.05% 1.05% 1.05% 
= er 1.07% 1.07% 1.07% 
BE BGP tosses er cae wine 

*Holiday. 


Inspections of wheat at Winnipeg for 
the seven days ending May 22 averaged 
434 cars per day, compared with 254 
for the previous seven days, and 228 for 
the corresponding period in 1923. 

There was no change in the rolled oats 
and oatmeal market. Export business 
was good. Local call was quiet at un- 
changed prices. Quotations, May 23: 
rolled oats in 80-lb bags $2.30, and oat- 
meal in 98-lb bags $2.90, delivered to 
the trade. 

The coarse grains enjoyed a good de- 
mand throughout the week. Cash oats 
of the lower grades were readily taken, 
but offerings were restricted. Barley 
was also a car lot proposition, and sales 
were limited on account of small offer- 
ings. Exporters did a particularly ac- 
tive business in this grain, and every- 
thing but the first grade was in demand. 
Only rye of the lower grades was want- 
ed, and trading in flaxseed was limited 
by light offerings. Quotations, May 23: 
No. 2 Canadian western oats, 40c bu; 
barley, 64%c; rye, 68c; flaxseed, $2.15%. 

NOTES 


D. E. Treherne, managing director of 
Spillers Overseas Industries, Ltd., and 
Winfield Sifton, a director of the com- 
pany, were in Winnipeg last week, on 
their way to Calgary, Alta., and Van- 
couver, B. C. 

It is stated at Winnipeg that the direc- 
tors of the Manitoba wheat pool have 
decided to operate this season, in spite 
of the fact that less than 30 per cent 


of the estimated wheat acreage of the 
province has been contracted for by 
farmers. 

Will Hill, mill machinery representa- 
tive, has returned to Winnipeg after a 
visit of some months on the Pacific 
Coast. He reports work on the new 
Spillers’ elevator at Vancouver to be 
making good progress, and that condi- 
tions generally throughout the West are 
promising. 

G. Rock. 


MONTREAL 


Continued strength in the cash wheat 
market last week was reflected in a 
stronger feeling in the local flour market 
for spring wheat grades, and on Wednes- 
day millers generally marked up prices 
20c bbl. Best patents were quoted at 
$6.30, second patents at $5.80 and strong 
bakers at $5.60, in car lots in jute bags, 
ex-track; less 10c bbl for spot cash. 
Foreigners showed little disposition to 
follow the advance in millers’ prices, and 
the movement of supplies for local ac- 
count was small. 

The undertone in the winter wheat 
market was very firm, in sympathy with 
the upward movement in spring wheat 
grades, but there was no change in prices. 
Supplies continued limited, with a steady 
demand. Sales of car lots were made 
at $5.15@5.25 bbl for choice grades in 
secondhand jute bags, ex-track, with 
smaller quantities selling at $5.50@5.60, 
ex-store. Winter wheat patents sold at 
$5.75@5.85 in new cotton bags, ex-store, 
and white corn flour sold at $5.30 bbl, in 
jute sacks, delivered to the trade, 

The feature of the millfeed market 
was the softer tone which developed in 
midweek, with generally reduced prices. 
Bran was off $1 and shorts and mid- 
dlings $2. Car lots of Manitoba bran 
were offering at $23.25 ton, shorts at 
$24.25 and middlings at $30.25, including 
bags, ex-track, less 25c for spot cash. 
A healthier demand from American 
buyers of bran and shorts was reported, 
and a number of sales for shipment to 
the United States were consummated. 

The market for rolled oats was firmer 
and prices were marked up 10c, with 
standard grades at $2.90 per bag of 90 
lbs, delivered to the trade. 

A. EK, Perks. 


VANCOUVER 

Flour prices in British Columbia ad- 
vanced 20c bbl, effective May 22. The 
car lot price of fancy patents was made 
$6.60, jute 98’s. The recent strength in 
Winnipeg wheat proved quite a stimu- 
lant to buying, and many good-sized or- 
ders were placed prior to the advance 
in flour. 

Last week’s export business was very 
dull. Oriental buyers have shown no in- 
terest in Canadian flour for some time, 
and United Kingdom bids were so far 
out of line that no business could be 
worked. 

No. 1 northern wheat, June shipment 
to Vancouver, was offered freely at 2c 
over Winnipeg July, and No, 2 northern 
at 1@1%c under. Exporters did not ap- 
pear anxious to take on further supplies 
until foreign buyers evinced more inter- 
est. There were numerous inquiries and 
bids from the United Kingdom and the 
continent, but these were out of line 
with values in Vancouver. Wheat for 
shipment from the Atlantic can be pur- 
chased at approximately 2c bu cheaper 
than for shipment from Vancouver dur- 
ing June. 

No. 2 Canadian western oats for first 
half of June shipment to Vancouver 
were selling at le over Winnipeg July. 
There was no export inquiry for the 
lower grades, There has been a large 












































































































Se a ee ee 








920 


export business worked in oats to the 
United Kingdom and New Zealand, the 
latter inquiring for shipment from July 
to December. 

Bran and shorts were quoted at $25 
ton, f.o.b., cars, Vancouver. With mills 
running on short hours the supply of 
feeds is just about equal to the demand. 
Feed flour was offered freely at $3@3.20 
bbl, and sales were light. 

June liner space to the United King- 
dom was very scarce, and odd parcels 
traded at 35s. July space was offered 
at 32s 6d, and considerable was booked 
at this rate.’ Steamship representatives 
state that they are able to secure all the 
barley they can handle from San Fran- 
cisco, at very good rates, and unless 
Vancouver offers some special induce- 
ments they accept barley bookings. 
Charters were fixed at 33s 9d for June, 
and owners indicated 32s 6d for July. 

NOTES 

Willard Cumming, of Willard Cum- 
ming & Co., grain merchants, Calgary, 
Alta., was a recent visitor in Vancouver. 

H. W. Wood, president, and Chester 
M. Elliott, sales manager, Alberta Wheat 
Producers, Ltd. (the Alberta wheat 
pool), were recent visitors in Van- 
couver. 

The royal grain commission investigat- 
ing the operation of the Vancouver ele- 
vators by the Vancouver harbor commis- 
sioners met on May 15. It is expected 
the sitting will last two weeks. 

H. M. Cameron. 





NEW YORK UNION BAKERS 

Rocuestern, N. Y.—The New York 
state organization of the bakers’ and 
confectioners’ union held its third an- 
nual convention in this city at the Labor 
Lyceum. About 100 delegates, repre- 
sentative of 28 locals and a membership 
of about 15,000, were in attendance. A 
membership drive to round up the 12,000 
journeyman bakers outside the union in 
the state is soon to be launched. Offi- 
cers of the organization: president, A. 
B. Hickey, Syracuse; vice president, C. 
Van Gizinsky, Schenectady; secretary- 
treasurer, W. Light, Utica. 

T. W. Kwapp. 





THE POTOMAC STATES OUTING 

Norro.k, Va.—All available rooms in 
the 25 hotels at Virginia Beach have 
been reserved by the Potomac States 
Bakers’ Association for its annual con- 
vention and outing, June 23-26. Final 
arrangements were made last week by 
L. A. Schillinger, of Baltimore, presi- 
dent, J. H. Woolridge, Washington, sec- 
retary, and other officials of the associa- 
tion. The Chalfonte Hotel has been 
selected as headquarters. Arrangements 
have been made to accommodate be- 
tween 800 and 1,000. 

The steamer City of Atlanta has been 
chartered to bring the delegates, sailing 
from Baltimore, June 22. 

An exceptionally interesting business 
and entertainment programme has been 
arranged. 

JosepH A. Lestie. 





THE MERCHANT BAKERS’ CLUB 

A well-attended meeting of the Mer- 
chant Bakers’ Club, Cincinnati, was held 
the evening of May 21. The state inspec- 
tor of bakeshops told of his work, and 
deplored the fact that many bakers dis- 
regarded the law concerning the return 
of stale goods. Dr. R. B. Blume, chief 
inspector of the food division of the 
Cincinnati department of health, said 
that the regulations of his department 
were designed for the benefit of the bak- 
ers and that the latter should co-operate 
with his department, adding that the 
baking industry was becoming more and 
more a public utility rather than a man- 
ufacturing business, 





DULUTH-SUPERIOR 

Dututu, Minn.—The local bakery in- 
dustry is in a very favorable condition. 
Bread sales hold up comparatively well, 
while for pies, cakes, rolls, doughnuts, 
etc., bakers report a fair demand. 

Bakers doing a shipping business are 
anticipating heavy sales when summer 
resorts open up 

Branch cracker houses are having a 
steady request for their goods, and ex- 
pect a continuance of the same all 
through the summer. 

F. G. Carrson. 
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CHICAGO 


Aside from a strengthening in flour 
values, there was no important change in 
the local market last week. New busi- 
ness consisted of scattered buying of 
small lots, although a few brokers re- 

orted occasional fair sales of well- 
nown brands. A little better inquiry 
was noticeable from the medium and 
larger bakers, which is taken as an indi- 
cation that they have permitted their 
stocks to get to a low point. 

Spring wheat mill representatives, with 
one or two exceptions, who were able to 
dispose of single car lots up to an occa- 
sional order of 1,000 bbls on old-estab- 
lished brands to distributors, complained 
of a dull demand. Although jobbers 
have not been in the market to any ex- 
tent of late, their stocks are being re- 
duced rapidly, and they seem optimistic 
over prospects of improved buying in 
the near future. 

A moderate business was reported in 
hard winter wheat flour. Most mills in 
the Southwest are holding prices at firm 
levels, but some are discounting open 
quotations. Although it is somewhat 
early for new crop flour, some buyers 
here are beginning to inquire for prices, 
but mills are not willing to quote yet. 
This is just the reverse from last year, 
when mills were first in approaching the 
trade with new crop —- 

Not much activity was displayed in 
soft wheat tiour, although a fair amount 
was booked. Individual orders, how- 
ever, were small, and no buying ahead 
was reported. Cracker bakers have their 
needs pretty well covered, and are not 
interested in fresh purchases at present. 

Clears were about unchanged. Bakers 
were in the market in a small way, and 
distributors took on odd lots, but de- 
mand was not active. Offerings were 
again quite free, but some mills appar- 
ently have sold their output, as they are 
holding prices at firm levels. Export 
inquiry was light, and the few bids re- 
ceived were too low to receive much con- 
sideration. 

Few transactions were reported ~ rye 
mill representatives. Buyers displayed 
little interest in new commitments, and 
seem satisfied to use up present holdings. 
The local output totaled 1,500 bbls, the 
same as in the preceding week. White 
flour was quoted at $3.75@3.95 bbl, me- 
dium $3.60@3.80, and dark $3.25@3.50. 

Very little enthusiasm was displayed 
in semolinas by macaroni manufacturers. 
Mill representatives also found it more 
difficult to get directions on old orders. 
No. 2 semolina was quoted at 35% @3%c 
lb, bulk; fancy durum patent, 3% @3%%c; 
No. 3 semolina, 33%,@3%c; durum clears, 
$3.25@3.50 bbl, bulk. 

Nominal quotations, car lots, basis Chi- 
cago: spring top patent $6.20@6.70 bbl, 
standard patent $5.90@6.40, first clear 
$4.50@5, second clear $3.30@3.80; hard 
winter short patent $5.50@6, 95 per cent 
patent $5@5.50, straight $4.85@5.25, first 
clear $4.20@4.60; soft winter short pat- 
ent $5.10@5.50, standard patent $4.85@ 
5.20, straight $4.70@5.10, first clear $4.30 
@4.60. 


MILLFEED 


The millfeed market was stronger, and 
there was a temporary improvement in 
demand early in the week. Later, how- 
ever, inquiry fell off. Offerings are not 
as free as during the previous few weeks, 
and some grades are becoming somewhat 
scarce. The eastern trade was inquir- 
ing for feed for June-July-August ship- 
ment, but bids were a little out of line, 
and only a limited business was transact- 
ed. However, ideas of buyers and sell- 
ers are closer than for weeks, and local 
distributors look for increased business 
from that territory. 

Spring bran was quoted at $19.50@20 
ton, hard winter bran $20@21, soft win- 


‘vidual sales in the 


ter bran $20@21, standard middlings 
$20, flour middlings $24@28, and red dog 
$30@34. 


CHICAGO FLOUR OUTPUT 


Output of Chicago mills, as reported 
to The Northwestern Miller: 


Weekly Flour Pet. 

capacity output of ac- 

bbis bbis tivity 

May 28-86 .nccccce 40,000 33,000 82 
Previous week ..... 40,000 37,000 90 
. faa 40,000 21,000 62 
Two years ago..... 40,000 28,500 71 


CASH WHEAT 


The local cash market was steady, and 
basis was about unchanged for the week. 
Local mills were the chief buyers, tak- 
ing fair quantities of hard and red win- 
ter. Numerous inquiries from outside 
mills, but buying was not as heavy as 
during previous week. Shipping sales 
totaled 135,000 bus. Receipts of springs 
were light again, but offerings were 
readily disposed of at firm premiums. 
Some mills in this territory want springs, 
and are going outside for supplies. Sev- 
eral more cargoes of hard winters were 
loaded out during the week for shipment 
to Buffalo. Receipts of all wheat were 
103 cars, against 153 the previous week, 
and 127 a year ago. 

Premiums on No. 1 red were 2@4c 
over May, No. 2 red 2@3c over, No. 3 
red 1@1%%c over; No. 1 hard 2@8c over, 
No. 2 hard 1@8c over, No. 3 hard May 
price to 3c over; No. 1 dark northern 
17@23c over, No. 2 dark 15@20c over, 
No. 1 northern 8@17c over. 

No. 1 red was quoted at $1.07%@ 
1.09% bu, No. 2 red $1.07%@1.08%, No. 
3 red $1.06%@1.07%; No. 1 hard $1.07% 
@1.13%, No. 2 hard $1.06% @1.13%, No. 
3 hard $1.05%@1.08% 3}. No. 1 dark 
northern $1.22%@1.28%, No. 2 dark 
$1.20% @1.25%, No. 1 northern $1.13% 
@1.23%. 

Closing prices of May, July and Sep- 
tember wheat at Chicago: 


July Sept. 
May 17 $1.06% $1.07% 
Pe Me veaeeces 1.06% 1.07% 
May 20 1.06% 1.07 % 
May 21 1.07% 1.08% 
May 22 1.07% 1.08% 
May 23 1.07% 1.09 





COARSE GRAINS 


Cash corn was steady to a shade firm- 
er on the better grades, but a little easier 
on low grades. Demand not very active, 
with few industries in the market. Ship- 
ping sales totaled 305,000 bus. Receipts 
were $29 cars, against 455 the previous 
week, and 174 a year ago. No. 2 mixed 
was quoted at 79%c bu, No. 3 mixed 
76% @i7ic; No. 1 yellow 80%c, No. 2 
yellow 80@80%4c, No. 3 yellow 79@80c; 
No. 2 white 80@80%c, No. 3 white 77% 
@78'%4c, No. 4 white 77c. 

Cash rye was stronger, and a better 
milling demand prevailed most of the 
week. Receipts were 12 cars, against 19 
the week before, and 7 a year ago. No. 
2 was quoted at 68@68%4c bu. 


LINSEED OIL MEAL 


The market was a little firmer, and 
demand also displayed a better tone. 
Sales were better than for several weeks, 
although buying was mainly for single 
car lots. Offerings are not as free as 
heretofore. Mills in this territory have 
cut down operations, and output is rath- 
er light. Meal is being quoted around 
$38 ton, f.o.b., Chicago. 


CORN PRODUCTS 


Prices on corn goods are holdin 
steady, and the call is slightl ingeeved. 
No heavy bookings sported, and indi- 
main are for small 
quantities. Corn flour was quoted at 
$1.95 per 100 lbs, white and yellow gran- 
ulated corn meal $1.85, white and yellow 
cream meal $1.85, pearl and granulated 
hominy $1.85, oatmeal $2.55, jute, car 
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lots, f.o.b., Chicago; rolled oats, $2.55 
per 90-lb sack. 
RECEIPTS AND SHIPMENTS 
Receipts and shipments of flour and 
grain for the week ended May 24, with 
comparisons (000’s omitted): 
7-Receipts— -—Shipme: 
1924 1923 1924 


Flour, bbis..... 214 165 128 
Wheat, bus.... 268 250 458 
Comm, OuUS...... 558 408 449 
Oats, bus...... 877 968 1,103 1349 
 Milisacess 19 24 21 134 
Barley, bus.... 101 96 55 71 
NOTES 
Victor Miller, secretary = Lange- 


Beauchle Co., flour jobber, Chicago, 
mourns the loss of a baby, which died on 
May 21. 

H. J. Bergman, of Bergman Millfved, 
Inc., Minneapolis, visited the local {ved 
trade last week, prior to leaving 0 a 
trip to Iowa. 


C. A. Wernli, Plymouth Milling ‘‘o., 
Le Mars, Iowa, was in Chicago last wick, 
and visited the offices of the Ameri-an 
Corn Millers’ Federation. 


Frank G. Somers, formerly in the ! ro- 
kerage business here, is now connevied 
with the Chicago office of the Lari ice 
Flour Mills Corporation. 


H. L. Beecher, Eagle Roller Mill ‘ o., 
New Ulm, Minn., and O. F. Oleson, |: ¢d 
Star Milling Co., Wichita, Kansas, \ 
Chicago visitors last week. 

The Chicago office of Sprout, Wal “on 
& Co. reports sales of complete line- of 
feed machinery to Adam Seed Co., | e- 
corah, Iowa; Evansville (Wis.) Fee & 
Grain Co; August Nietmann, Sulli «in, 
Wis. 

The Flour Jobbers’ Exchange of ( hi- 
cago met at the University Club the 
evening of May 21, with a good atte \d- 
ance. President C. C. Anthon states | \at 
the next meeting will in all probabi ity 
be held the evening of June 25. 


W. S. Johnson, who has purchased the 
interests of his partner, H. O. Camp!.ll, 
in the brokerage business of V. Thoi.\p- 
son Co., Chicago, will operate in the [u- 
ture as W. S. Johnson & Co. Offices \ill 
be maintained at 444 West Grand 4 ve- 
nue. 


Lake shipments from Chicago | ist 
week: flour, 5,000 bbls to Buffalo, 2.00 
to Ogdensburg; 295,000 bus wheat to 
Buffalo; corn, 111,000 bus, of which °3,- 
000 went to Ogdensburg, 52,000 to ' if- 
fin, and 20,000 to Kingston; 365,000 ‘\us 
oats to Port Huron. 

Jack Tod, special bakery represei|: 
tive of the Hubbard Milling Co. Mi 
kato, Minn., spent a few days in Chic. go 
last week on his way to New York. \c- 
companied by his wife and little dau h- 
ter, he sailed on May 24 for a four to 
five weeks’ European trip. His first s\op 
will be in Scotland, where he will \ sit 
his parents. 

Among outside millers in Chicago | ‘st 
week were B. B. Sheffield, president Cv: 
mander Mill Co., Minneapolis; C. | 
Hooker, Northern Milling Co., Wau- 1, 
Wis; Harvey J. Owens, Kansas F')\: 
Mills Co., Kansas City; M. P. Ful 
Everett, Aughenbaugh & Co., Was 
Minn; R. W. Goodell, King Midas M 
ing Co., Minneapolis. 

The Chicago office of The Northw: 
ern Miller has learned of a lead ) 
manufacturer of bakers’ machinery 
ing desirous of engaging a high gr 
sales executive for its Philadelphia of! 
to handle business in eastern Penn: -|- 
vania, southern New Jersey, Delaw: ‘e, 
Maryland, and Virginia. Any desir« le 
party, with experience in this line « 1d 
a good record, should address this 0! ce 
if interested. 

H. S. Masters, manager, T. W. | ¢- 
gett, Frank G. Somers, Tires E. Ev n- 
son, of the Chicago office, and M. E. M r- 
quardt, in charge of Milwaukee and \\ s- 
consin territory, Larabee Flour M !s 
Corporation, were in St. Louis on May |9 
attending a sales conference of this cc \- 
pany. . C. Kaths, president, and .. 
A. Arneson, vice president and tre ;- 
urer, Kansas City, and about 40 salesn 1 
from central, southern and southeast¢ 1 
states were present. The conference w +s 
held at the Statler Hotel. 

Frank C. Caldwell, whose death <- 
curred on May 15, had been a direc'or 
of the Link-Belt Co. since that comp*"y 
purchased the H. W. Caldwell & Son ‘0. 
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jn 1921. Decreased was born in Indian- 
apolis in 1866, and came to Chicago in 
the early eighties, practicing law until 
1992, when he became vice president of 
the H. W. Caldwell & Son Co. He was 
made president in 1908, holding that of- 
fice until this concern was taken over 
by the Link-Belt Co. Mr. Caldwell had 
long experience in manufacturing, and 
was held in high esteem by all who knew 


him. 


MILWAUKEE 

Business of the past week revealed the 
most spotted condition known in a long 
time. Nominal asking prices, on May 24: 
fancy city brands of hard spring wheat 
patent, $6.60@7.10 bbl, standard patent 
$6.40@6.75, and straight $6.15@6.50, in 
98-lb cotton sacks, f.o.b., Milwaukee. 

Mills have had little clear flour to offer, 
as production has been light, and stand- 
ing orders are absorbing about all of this 
grade that is being made. Fancy clear 
was quoted on May 24 at $5.40@5.70 bbl, 
first clear at $5.10@5.40, and second clear 
at $3.75@4.25, in 98-lb cottons. 

Hard winter wheat patents were in fair 
demand from bakeries, but the top grades 
were quiet and dull. Prices ruled un- 
changed and steady. Fancy brands of 
Kan:is patent were quoted on May 24 
at $).35@6.70 bbl, standard patent at 
$6.1;.26.50, straight at $5.70@6.20, and 
first clear at $5.25@5.60, in 98-lb cottons. 

S«\es of durum flour remained retrict- 
ed }y lack of demand, but inquiry im- 
proved and handlers in this market look 
for better business in June, when maca- 
roni manufacturers and other large users 
usually enter orders for a major por- 
tion of the new crop year. Present needs 
appear fairly well supplied. Prices are 
somewhat firmer. Fancy semolina was 
quoted on May 24 at 4c lb, No. 1 3%ce, 
No. 2 3%c, and No. 3 35c, in bbls, car 
lots, f.o.b., Milwaukee. 

Output of Milwaukee mills, in barrels, 
as reported to The Northwestern Miller, 
with comparisons: 





Weekly Flour Pet. 

capacity output of ac- 

bbis bbls tivity 

May 18-34 ...cccece 12,000 2,000 17 
Previous week ..... 12,000 3,800 32 
Last year ..... - 16,000 6,100 39 
Two years ago..... 16,000 4,000 25 
Three years ago.... 24,000 4,800 21 
Four years ago..... , 24,000 15,000 63 
Five years ago..... 18,000 9,500 53 


About the only change of consequence 
which the millfeed market underwent 
was a stiffening of asking prices for de- 
ferred stuff, amounting to 50c ton on 
both bran and middlings. There was an 
easier feeling in flour middlings and red 
dog, which were 50c@$1 ton lower on 
the inside of the range. Hominy feed 
was firmer, due to the advance in corn 
and the balancing factor of nominally 
lower prices for cereals. Oat feed be- 
came somewhat firmer under smaller sup- 
plies, although demand was light. Nomi- 
nal prices, May 24: standard bran $19.50 
@20.50 ton, winter bran $19.75@20.50, 
standard fine middlings $19.50@20, flour 
middlings $24@25.50, red dog $30@33, 
tye feed $18@19, hominy feed $31.50, re- 
ground oat feed $10, old process oil meal 
$37.50@39, cottonseed meal $41@46, glu- 
ten feed $31.90, in 100-lb sacks, car lots, 
f.o.b., Milwaukee. 

Asking prices for rye flour were 
marked up 10@1éc bbl to compensate for 
the stronger cash and option market. 
Exporters made bids for some fair-sized 
lots, but their price views were far out of 
line. Domestic buyers furnished prac- 
tically all the business accepted. Interior 
mil's are running on a moderate scale, 
but are feeling the pinch of small sup- 
plies of desirable qualities of milling rye. 
Pure white on May 24 was quoted at 
$4.15@4.25 bbl, straight at $4.05@4.20, 
pure dark at $3.90@4.05, and ordinary 
dark at $8.50@3.80, in 98-Ib cottons. 

Export inquiry for corn cereals was 
somewhat better, but business was 
checked by another decline in exchange 
rates and the stronger situation of the 
corn market. Prices were reduced about 
9¢ per 100 lbs, which offset $1 ton ad- 
vance in asking prices for hominy feed. 
Corn flour was quoted on May 24 at $2 
2.05, corn meal at $1.95@2, and corn 
grits at $2@2.05, in 100-Ib sacks, car 
lots, f.0.b., Milwaukee. 

t receipts were 6 cars; previous 
week, 8; last year, 40. No. 1 dark Da- 
kota northern closed at $1.28@1.32, No. 
2 $1.25@1.30, No. 3 $1.22@1.28; No. 1 
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hard winter $1.12@1.16, No. 2 $1.10@ 
1.15, No. 3 $1.07@1.12; No. 1 red winter 
$1.08@|1.10, No. 2 $1.07@1.09, No. 3 
$1.05@1.08; No. 1 mixed $1.09@1.19, No. 
2 $1.08@1.18, No. 3 $1.06@1.17. 

Rye receipts were 4 cars; previous 
week, 5; last year, 8. No. 1 closed at 
69l6c, No. 2 68%c, No. 3 674%4@68'4c, 
No. 4 64@66'4c. 

Corn receipts were 46 cars; previous 
week, 62; last year, 34. No. 3 yellow 
closed at 78@79c,. No. 3 white 774%@ 
7844c, No. 3 mixed 77@78c. 

Oats receipts were 56 cars; previous 
week, 55; last year, 115. No. 3 white 
closed at 47%@48%4c, according to 
weight. 

Barley receipts were 56 cars; previous 
week, 86; last year, 60. Iowa was quot- 
able at 65@8lc, as to quality; Wiscon- 
sin, 70@8lc; Minnesota, 65@8lc; Da- 
kota, 65@79c; feed and rejected, 65@72c. 

Receipts and shipments at Milwaukee 
for the week ending May 24, as reported 
to The Northwestern Miller, with com- 
parisons: 


--Receipts— -Shipments— 
1924 1923 1924 1923 


Flour, bbis... 39,990 8,470 15,040 11,105 
Wheat, bus.. 8,400 66,000 43,753 60,820 
Corn, bus.... 69,560 650,320 324,798 653,525 
Oats, bus.... 123,200 253,000 237,520 331,734 
Barley, bus.. 89,720 94,800 384,300 24,160 
Rye, bus..... 5,660 11,320 6,040 1,076 
Feed, tons... eae 5,910 6,200 
NOTES 


Edward F. La Budde, president La 
Budde Feed & Grain Co., spent several 
days in Minneapolis the past week, call- 
ing on mills and jobbers. 

The New Fane (Wis.) Milling Co., 
served by rural delivery from Kewaskum, 
has been purchased by Charles Bieck and 
Milton Ehnert, who will continue the 
business as the Bieck & Ehnert Milling 
Co. The property consists of a grist mill 
and a saw mill, operated for 15 years by 
Jacob Schiltz. 

The feed manufacturing and jobbing 
business established by L. W. Newton at 
Thirty-sixth and Lincoln avenues, West 
Allis, Milwaukee County, has been incor- 
porated as the Newton Feed Co. The 
capital stock consists of 2,500 shares of 
common stock without par value. Incor- 
porators are Lewis M. Hatch, G. L. New- 
man and E. L. Murray. 

By a vote of 104 to 6, the members 
of the Milwaukee Chamber of Commerce 
on May 21 adopted amendments to the 
rules recommended by the directors, re- 
specting changes in the regulations gov- 
erning shipping directions in millfeed 
and feedstuffs transactions. The changes 
are made to conform to the rules of the 
United States Feed Distributors’ Asso- 
ciation as amended at the annual meeting 
held in Des Moines, Iowa, last October. 

L. E. Meyer. 





BAN AGAINST FRESH BREAD 
IS PROPOSED IN AUSTRALIA 


MeEtBourRNE, Victorta.—In November 
last the president of the arbitration 
court in Queensland requested the de- 
partment of public health in that state 
to report on and make recommendations 
respecting the state of the bakeries in 
the Brisbane metropolitan area. 

The desired report has now been made 
available and recommends that the mas- 
ter bakers should be licensed and their 
premises registered, and that the depart- 
ment should be empowered to withhold 
or cancel the license of any master bak- 
er whose premises, methods or plant did 
not conform to the prescribed conditions, 
and to refuse a certificate of fitness to 
any operative who was or might be in 
such a state of health as to render his 
presence in a bakehouse undesirable. 

Mr. Justice McCawley was informed 
by representatives of the Master Bakers’ 
Association and the Amalgamated Food- 
stuffs Union that they favored the 
elimination of the delivery of fresh 
bread. The president of the Master 
Bakers’ Association stated that, for the 
sake of industrial peace, the sale of 
bread on the day it was made should 
cease. The public demanded fresh bread, 
he said, but the way things were it was 
inevitable that a strike would occur. 

The judge indicated that he might de- 
cide to restrict the sale of fresh bread 
for a limited period, and then give the 
public an opportunity to express its at- 
titude. 

Cuaries J. MatrHews. 
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HOW ABOUT THE MIDDLEMAN? 

Whether or not the general trend to- 
ward combining about all the baking in- 
terests in the United States is a good 
thing for these interests, only the future 
will tell, but the question whether or not 
it is a good thing for the flour business 
can be answered immediately. It is not! 

It is not good for either the milling 
or distributing ends of the business, for 
while the volume of flour necessarily 
purchasable is not diminished, the dis- 
tributor at terminal markets is mostly 
eliminated from participation therein 
and his earnings thereby curtailed in 
some instances to the point where it is 
not profitable to remain in business, 

The hard-headed economist may say 
that it is a matter of the survival of the 
fittest, and so long as there is a real 
necessity for any agency that agency will 
remain, but there is another phase of 
this side of the story, because there are 
fields of usefulness for the middleman in 
the flour business, but they must be rea- 
sonably profitable for him to remain. 
Consequently, if he is excluded from 
participation in what has formerly been 
a portion of the business in his 
particular field by the concentrated buy- 
ing of the large baking combinations, his 
service to that other part of the flour 
trade to which he is quite necessary must 
eventually be withdrawn, because it in 
itself is not sufficiently profitable in total 
to warrant him in continuing it. 

While mills, on the whole, will find no 
decrease in the volume of flour pur- 
chases, they will find eventually—at least 
most of them will—that the volume of 
profitable business will decrease in just 
the proportion that large concentrated 
buying increases; therefore, whatever 
protection the mills can give the dis- 
tributors, through which channel comes 
most of the profitable business, it would 
seem good policy to give them, for by 
this course they help themselves as well 
as the distributors. 


NEW YORK 


The flour market last week was prac- 
tically unchanged, so far as general con- 
ditions were concerned. The only dif- 
ference was a further indication that 
mills intended to sell flour at a profit or 
not at all, in which they were further 
justified by the continued strength of 
cash wheat and a further weakness of 
the feed market. 

Buying, though only in limited quanti- 
ties, seemed to be about keeping pace 
with consumption, and fair stocks were 
assumed to be on hand. The bad feature 
of buying, however, for some time has 
seemed to be its concentration, so that 
while it had to provide for a consump- 
tion of 17,000 to 20,000 bbls per day it 
has not been spread broadly enough to 
give each one some of it each week; con- 
sequently, there has been in some quar- 
ters a feeling of extreme dullness con- 
tinually. 

The only real, good, continuous volume 
of business was again on the high pro- 
tein flours, but even these were being 
purchased in comparatively smaller 
amounts than previously. 

The uncertainty in the general wheat 
situation produced by pending legisla- 
tion was undoubtedly partially respon- 
sible for some of the dullness, but on 
the other hand it had its redeeming fea- 
ture, because it has, at least so far, 
headed off any attempt to offer new 
crop flours at prices based upon the 
millers’ guess as to what the wheat mar- 
ket might be at the time set for delivery. 
Provided that guess should be low, based 
upon present prospects of a large crop, 
low-priced flour, though offered in only 
limited quantities, would have had an 
extremely depressing effect upon prices 


in what is regarded as a very sensitive 
market situation. 

There was some export activity, but 
nothing of any great moment. The 
movement through this port was fairly 
large for American flours which, of 
course, went forward on previous sales 
and there was a good amount originat- 
ing in Canada. 

Quotations: spring first patent $6.75@ 
7.25, standard patent $6.25@6.80, first 
clear $5@5.75; hard winter short patent 
$6.15@6.65, straight $5.75@6.25, first 
clear $4.90@5.25; soft winter short pat- 
ent $5.50@6, straight $4.90@5.25, first 
clear $3.90@4.25; rye, $4.10@4.50,—all 
in jute. Receipts, 215,325 bbls; exports, 
168,246, 

WHEAT 

The wheat market was quite steady 
and firm, with advancing tendencies. 
Pending legislation is keeping general 
market conditions unsettled and traders 
somewhat nervous. Quotations: No. 2 
red, c.i.f., domestic, $1.23%; No. 1 dark 
spring, c.i.f., domestic, $143%; No. 2 
hard winter, f.o.b., export, $1.21%; No. 
1 northern Manitoba (in bond), f.o.b., 
export, $1.183,; No. 2 mixed durum, 
f.o.b., export, $1.20%. Receipts, 1,639,000 
bus; exports, 2,524,179. 


COARSE GRAINS 


Corn was fairly active, with a ten- 
dency toward higher prices, based upon 
indicated congestion in the May position 
and some bad crop news. Quotations: 
No. 2 yellow, 96%c; No. 2 mixed, 95%c; 
No. 2 white, 96%c. Receipts, 318,000 
bus; exports, 48,745, 

Oats were devoid of feature, and 
prices remained steady and practically 
unchanged. Quotations: No. 2 white, 58 
@58%c; No. 3 white, 57@57%c; No. 4 
white, 56c; ordinary white clipped, 60@ 
Gle; fancy white clipped, 62144@63c. 
Receipts, 620,000 bus; exports, 505,681. 

NOTES 

B. J. Rothwell, president Bay State 
Milling Co., was in New York May 19. 

H. J. Walter, of the J. A. Walter 
Milling Co., Buffalo, called on the trade 
here May 19-20, 

George Silver, New York representa- 
tive of the Wells (Minn.) Flour Mills, 
is visiting his mill connections. 

W. Steed, manager Port Colborne 
mill of the Maple Leaf Milling Co., Ltd., 
Toronto, was on ’change here May 20. 

R. A, Cuevas, Havana, Cuban repre- 
sentative of the Washburn-Crosby Co., 
arrived in New York last week, but re- 
mained only a few days. Samuel Nel- 
son, also this company’s representative in 
Cuba, is expected here June 12. 

J. H. Winchester & Co., agents for the 
newly formed American Merchant Line, 
operating the five reconditioned army 
transports heretofore operated by the 
United States Lines in the London ex- 
press cargo service, have taken over a 
pier in Hoboken. 


BALTIMORE 


Last week’s development revealed a 
marked improvement in the tone of the 
flour market if not the demand. The 
trade is coming to the conclusion that 
the worst has been seen and that condi- 
tions will soon be better, whether Con- 
gress passes any farmers’ relief meas- 
ures or not. 

Most mills were asking more money 
for flour, springs being up 1l5c bbl, hard 
winters 10c and soft winters 5c. While 
trading was not active, it showed a de- 
cided gain and was done principally in 
car lots and before the advance became 
effective. Fair sales of near-by soft 
winter straight were also made for ex- 
port, with more wanted at the close. 
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The mills are still backward about com- 
ing forward on new hard and soft win- 
ters, but the trade says it will continue 
to worry along with the old crop product 
rather than pay even the same price for 
the new until it has to. Rye flour is up 
all of 25c bbl from the late low point. 

City mills ran lightly and found trade 
irregular—domestic good and _ export 
slow. They advanced all grades of flour 
10c bbl, but made no change in feed, on 
which they are well sold ahead. 

Closing prices, car lots, per barrel, in 
98-lb cottons, 45@55c more in wood, 10 
@l5ec less in jute, or 15@25c less in 
bulk: spring first patent $6.75@7, stand- 
ard patent $6.40@6.65; hard winter short 
patent $6.25@6.50, straight $5.75@6; 
soft winter short patent $5.40@5.65, 
straight (near-by) $4.65@4.90; rye flour, 
white $4.25@4.50, dark $3.75@4. City 
mills’ jobbing prices: spring patent, 
$7.75; winter patent, $6.65; winter 
straight, $6.15. 

Receipts of flour for the week were 
15,730 bbls, 5,183 of which were destined 
for export. The week’s exports were 
3,149 bbls. 

Millfeed was steadier and more salable, 
with Canadian stock still obtainable at 
about $1 under domestic. Quotations, in 
100-lb sacks, per ton: spring bran, $26 
@28; soft winter bran, $80@31; stand- 
ard middlings, $26@27; flour middlings, 
$82@33; red dog, $37@38; city mills’ 
middlings, $29. 

Cash wheat in the local market was 
stronger but quiet, closing 1c higher than 
a week ago and 4c down from the top. 
No. 2 red winter, garlicky, closed on 
May 24 at %c premium over No. 2 red 
winter, as against 4c over the previous 
week and 2c under last year. Closing 
prices: spot No. 2 red winter, $1.14; 
spot No. 2 red winter, eo 5 $1.14%4; 
range of southern for week, $1.05@ 
1.13%; last year, $1.05@1.32%. 

Of the 317,862 bus wheat received here 
last week, all was Canadian and all went 
to export elevators. Exports were 380,- 
248 bus, all Canadian. Stocks were 657,- 
172 bus, 167,636 domestic and 489,536 
Canadian. 

Receipts of southern wheat from June 
23, 1923, to May 24, 1924, 1,115,032 bus, 
against 1,042,447 in the corresponding 
period of 1923. Arrivals for the week 
were none, against 248 bus last year. 

Closing prices for corn: domestic No. 
3 yellow, track, 90c; No. 2, spot, 85%4c; 
No. 3, spot, 82%4c; near-by yellow cob, 
bbl, $4.25@4.30. Receipts, 36,648 bus; 
exports, 73,441; stock, 81,589. 

Receipts of new southern corn from 
Nov. 2, 1923, to May 24, 1924, 310,125 
bus; year ago, 360,723. Range of prices 
last week, 814,@85%c; last year, 86% 
@92%e. 

Closing prices for oats: No. 2 white, 
domestic, 58¢; No. 3 white, domestic, 57c. 
Receipts, 173,666 bus; exports, 20,000; 
stock, 293,464. 

Closing price for rye: No. 2, spot, 79c, 
or 3%c up for the week. Receipts, 
9,753 bus; stock, 137,648. 


NOTES 


Arthur S, Cain, sales manager William 
Kelly Milling Co., Hutchinson, Kansas, 
recently visited this market. 


Latest insurance rates on grain in 
Baltimore export elevators: Canadian 
wheat, $1.25 bu; domestic wheat, $1.20; 
corn, $1; rye, 90c; barley, 80c; oats, 60c. 


John T. Money, examiner for the In- 
terstate Commerce Commission, was here 
last week hearing the complaint of the 
McCormick Warehouse Co. against the 
Baltimore & Ohio, Pennsylvania and 
Western Maryland railroads for refus- 
ing to allow it the 35c per ton for un- 
loading we which they accord their 
own or subsidiary warehouses. 


Philip E. McIntyre, local manager 
Black Diamond Steamship Corporation 
and president Foreign Trade Club, has 
been appointed western traffic manager 
for his company, with headquarters at 
Chicago. He will assume his new duties 
next week, and will be succeeded here 
by his predecessor, Orlando L. Smith, 
Jr., a native of this city who returns to 
Baltimore from the general offices of the 
corporation in New York. Mr. McIntyre 
was given a farewell dinner by the For- 
eign Trade Club at the Merchants’ Club 
on the evening of May 23. 


Crartes H. Dorsey. 
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BUFFALO 


The market is showing signs of in- 
creased strength, despite the restricted 
scale on which business is being transact- 
ed. The range between maximum and 
minimum quotations of similar grades is 
narrowing. Last week the tendency was 
to raise quotations. In one or two in- 
stances mills which have been selling be- 
low average values increased prices 20 
@30c. 

There has been some resale semolina 
offered in this district, but otherwise mills 
have been the only strong factor in the 
market. Their tendency not to accept 
offers outside their limits is beginning 
to make an impression on buyers. 

A hopeful sign of last week’s business 
was the increasing number of offers made 
by users. Gradually the ideas of con- 
sumers are approaching those of sellers. 
In some instances a difference of opinion 
of 10@20c has prevented substantial 
sales. 

Macaroni manufacturers are decidedly 
interested in the semolina market, and 
are offering 344.@3%c lb, but the ruling 
quotation here is 4c, 100-lb sacks. Some 
users of this grade have very little flour 
on hand, and must buy soon. 

Buffalo flour quotations, May 24: 
spring patents, fancy $7.30@7.55, stand- 
ard $6.60@6.90, first clear $5.35@5.60; 
Kansas, fancy $6.50@7, standard $6.30@ 
6.50; semolina, 4c Ib, 100-lb sacks; rye, 
light $4.60@4.75, dark $4.40@4.60. 

Output of Buffalo mills, with a weekly 
capacity of 166,500 bbls, with compari- 
sons, as reported to The Northwestern 
Miller: 


Flour Pct. of 
output activity 
BO BB=BE6 cs ivcceccconeas 126,586 76 
Previous week ........... 123,988 75 
.. eT Ter 108,853 65 
DPWO FORTS OHO occcccceses 135,950 82 


There is a much better tone to the 
millfeed market than has existed for sev- 
eral weeks. Local bran was quoted at 
$21.50 for quick and June shipment. 
Lake-and-rail bran was priced at $26, 
Boston, although some was sold as low 
as $25.50. The higher price was general- 
ly quoted at the close of the week. 
Standard middlings were on almost an 
identical price basis with bran. Red dog 
was unchanged, at $38, Boston. 

The 34 per cent grade of oil meal was 
offered for quick shipment only at $40. 
The 31 per cent was quoted $38.50 for 
quick and $39 for June shipment. 

Cottonseed meal declined fractionally 
to $50.50, Boston. Some was sold the 
early part of last week at $50. 

Grain continues to arrive in good vol- 
ume at Buffalo elevators. More than 
8,000,000 bus came in during the seven 
days ending May 22. Lake receipts in 
that period were: wheat, 5,410,530 bus; 
corn, 1,465,488; oats, 892,997; rye, 579,- 
507; barley, 149,767. 

Montreal trade is being revived on a 
broad scale, clearances for the same 
period for that port aggregating 1,576,- 
413 bus, and 350,000 bus were cleared 
for Ogdensburg. 

Eastbound movement of grain by canal 
is being hampered seriously by floods in 
the Mohawk valley. Some fleets which 
should be making their second trip have 
not completed the first leg of their first. 
There are nearly 200 barges westbound, 
the majority laden with flaxseed. They, 
too, are held up by the Mohawk floods. 


NOTES 


Samuel Knighton & Sons, New York, 
have discontinued their Syracuse branch, 
and are handling their brands through a 
jobber. 


L. A. Boshea, formerly of the New 
England Flour Co., is operating the pas- 
try department of Boettgers’ bakery, 
Syracuse. 


C. J. Napier, Buffalo representative of 
the Stanard-Tilton Milling Co. St. 
Louis, is back on the job after recovering 
from a severe illness. 


George Gesegnet, Buffalo representa- 
tive of the Larabee Flour Mills Corpora- 
tion, Kansas City, attended a _ recent 
sales conference in New York. 


The S. M. Flickinger Co., Buffalo, has 
purchased the jobbing business of Fred 
J. Waldinger do., Erie. This will give 
the Buffalo grocery firm its fourth ware- 
house, others being located in Buffalo, 
Rochester and Jamestown. The transac- 


tion involved $200,000. The Buffalo firm 
now has 274 groceries and 110 general 
stores. 


Contracts have been let for dredging 
the state canal to its full 12-foot depth. 
This will mean largely increased grain 
movement over the state waterway, it is 
predicted, since barges can be loaded to 
full draft and their operation will be 
much more profitable than heretofore. 


P. D. Faunestocx. 





ROCHESTER 


Some mills had a little flour business 
last week, the orders coming from regu- 
lar customers. Most new business was 
for prompt delivery, although some flour 
was booked for delivery within 30 days. 

On the lower grades, hard wheat mills 
were closely sold up, with some 10 days 
behind on clears. Mills held their prices 
firm to 10c higher. Going prices on May 
24: spring patents, $7.50@7.60 bbl, cot- 
ton 98's, car lots, Boston; local, $7.60; 
spring straights, $7.10, cotton 98’s, most- 
ly local; bakers patent, $7.35, cotton 98's, 
car lots, Boston; local, $7.35; first clears, 
$5.50@6.60, cotton 98’s, car lots, Boston; 
local, $5.75@6.50; low grade, $4, jute, 
car lots, Boston. 

Soft winter wheat was scarce, with de- 
liveries below current needs. Some mills 
were forced to curtail production. How- 
ever, at the end of the week several cars 
from country points arrived and relieved 
the situation. There was a slackening in 
inquiry, and sales for the week were be- 
low average, all stipulating early deliv- 
ery. With little wheat available from 
farmers at $1.25 bu and some demanding 
$1.30, there was no alternative but to 
advance prices, particularly with feed 
dragging. Best brands winter straights 
were offered at $5.80@5.90 bbl, cotton 
98’s, car lots, Boston; local, $6@6.50. 

There was a lull in demand for both 
graham and entire wheat flours. How- 
ever, following grain, prices are firm to 
10c higher, with mill brands of graham 
offer at $5.70@5.75 bbl, and entire 
wheat at $6.55@6.60, both cotton 98's, 
car lots, Boston, with business all in 
mixed cars. There was little doing in 
rye flour. Mills cut down on production, 
not being inclined to grind ahead of im- 
mediate needs. Prices on mill brands of 
best light steady at $4.70 bbl, cotton 98’s, 
car lots, Boston; local, $5.25@5.35. Lit- 
tle doing in western rye, and prices not 
significant. 

Millfeed was barely steady, with little 
oe in bran prices, but mills were in- 
clined to concede 50c@$1 ton on mid- 
dlings. Cows are now generally turned 
out to pasture, but with the output of 
flour relatively light, there was no great 
accumulation of feed. Going prices at 
the end of the week: spring Seca, $26@ 
29 ton, Boston, mixed cars mostly; local, 
$33; winter bran, $82@383, sacked, mostly 
local; spring middlings, $29@29.50, 
sacked, mostly mixed cars, Boston; local, 
$35; winter middlings, $84@35, sacked, 
mostly local. Rye feed slow at $25@26, 
sacked, mostly near by. 

Jobbers offered corn meal at $35.20 ton 
and ground oats at $39, both mixed cars, 
Rochester rate points. Locally, corn 
meal was offered at $37 and ground oats 
at $40, sacked, delivered. Corn meal, 
table quality, about steady at $3.25 per 
100 lbs, small lots. Considerable western 
millfeed jobbed here, with standard bran 
and middlings both offered at $28 ton, 
sacked, mixed cars, Rochester rate points. 

Output of Rochester mills, with a 
weekly ca og, J of 18,600 bbls, as re- 


ported to The Northwestern Miller: 
Flour Pct. of 
output activity 

ee WOE 6a h.cp 00-en eas teak 4,900 26 

PHOVIOGD WOO oo ccc ccccues 5,650 30 


Of the week’s total, 3,700 bbls were 
spring wheat flour, 800 winter and 400 
rye. 

SIGN AGREEMENT WITH BAKERS 


One hundred fifteen Rochester bakeries 
have signed a new agreement with Bakers’ 
Local No. 14. The new contract carries 
a wage increase of $8 a week and the 
eight-hour day. It has clauses govern- 
ing apprentices and other measures re- 
garded beneficial by the union. Nine of 
the ten Jewish eshops have signed. 
In the tenth, Stein’s, 128 Chatham Street, 
a strike has been on for some time. 
Contracts with one or two of the largest 


“trade was quiet. 
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bakeries here do not expire until July. 
For the last 10 years, bakers’ strikes here 
have been of minor importance. 


T. W. Kwapp. 





PHILADELPHIA 


The flour market last week ruled firm, 
with a hardening tendency. Local job- 
bers and bakers, however, are not in- 
clined to follow the rising views of inan- 
ufacturers, and the volume of business 
transacted was of limited proportions, 
Stocks in the hands of jobbers and |ak- 
ers were small, and they confined pur- 
chases to current needs. Receipts dur- 
ing the week were 7,311,259 lbs in sacks. 
Exports, 1,040 sacks to Havana, 5() to 
London and 1,000 to Liverpool. 

Flour quotations, per 196 lbs, packed 
in 140-lb jute sacks: spring first patents 
$7.10@7.50, standard patent $6.8007, 
first clear $5.60@6; hard winter s)ort 
patent $6.50@6.75, straight $6.10@1.10; 
soft winter straight, -75@5.50; rye 
flour, $4.45@4.65; buckwheat flour, per 
98-lb sack, $8.85@4. 

The millfeed market was dull and | vn- 
erally weaker. Quotations in car ‘ts, 
per ton, to arrive: spring bran, $26( 27; 
soft winter bran, $27.50@28; stan: :rd 
middlings, $26.50@27; flour midd! ys, 
$83@33.50; red dog, $38@39. 

The wheat market ruled firm du ing 
the entire week, and prices adva: ed 
1%c. Offerings were light, but t «re 
was no activity in trade. Receipts \ «re 
403,970 bus; exports, 287,750; st ck, 
1,034,630. Quotations, car lots, in «x- 
port elevator, nominal. Car lots fo |o- 
cal trade, No. 2 red winter, $1.23:.@ 
1.24%; No. 3, $1.19%@1.21%. 

Rye advanced 1%c under light o/ er- 
ings and stronger outside advices, ut 
There were no re- 
ceipts or exports during the w ek. 
Stock, 76,551 bus. Quotations were | 'i@ 
Tic for No. 2 western and 72@73¢c for 
No. 2 near by. 

The corn market fluctuated willin 
narrow limits, closing firm at a net «d- 
vance of 4c. Supplies were small. iie- 
ceipts were 5,501 bus; exports, 42,°7; 
stock, 63,637. Quotations, car lots. in 
export elevator: No. 2 87@87\%c, Nv. 3 
85@85'4c, No. 4 83@83%%ce; car lots for 
local trade, No. 3 yellow 89@90c. 

There was a fair inquiry for «orn 
products, though mostly for small | ts, 


and the market ruled firm under |ivht 
offerings. Prices were quotably un- 
changed. Quotations, in 100-lb sacks, 


kiln-dried: granulated yellow and white 
meal, fancy, $2.25; yellow and white 
table meal, fancy, $2.25; pearl hominy 
and grits, $2.25. 

Oats were scarce, and sold slowly at 
former rates. Receipts were 54,618 | 11s; 
Stock, 76,133 bus. Quotations: No 2? 
white, 59@59%4c; No. 3 white, 57144@ ixc. 

Oatmeal was quiet, but steady at *'.(i0 
per 100-lb sack for ground. 


NOTES 


Among flour men visiting the C.- 
mercial Exchange last week were I’. J. 
Becker, of Houston, Texas, and Willi: i 
F. Kelm, of St. Paul, Minn. 

David C. Wiley, president and y:11- 
eral manager of the Fleischmann Vieiia 
bakery, Twenty-fifth and Oxford stre:'s, 
died in his office May 21 of heart trou! . 
He was 66 years old. 

President Horan, of the Commer: ‘| 
Exchange, who headed a local commit’ “e 
that went to Washington on May %, 
returned greatly encouraged over pr >- 
eave of defeating the McNary-Hau; ‘1 

ill. The committee was welcomed y 
the Pennsylvania delegation, a majo: ‘y 
of whom is opposed to the bill. ( »- 
gressmen from other states also w ‘e 
glad to listen to the plea of the fl ur 
men. 

Samvet S. Daniet: 





BOSTON 


The local flour market showed lit: ¢ 
improvement last week, either as regar 5 
prices or demand. The one outstandii ¢ 
feature was an encouraging volume =f 
shipping directions being filed on old «~- 
ders. 

Flour values show little change. Prices 
per 196 lbs, in sacks, were: spring p: t- 
ents, special short $7.60@7.85, standard 
$6.65@7.75, first clear $5.35@5.90; hard 
winter patents, $6.15@6.90; soft win‘er 
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patents $5.65@6.80, straight $5.35@6.10, 
clear $5.10@5.65. ; 
Receipts and stocks at Boston during 
the week ending May 24, with compari- 
= -~Receipts— c-—Stocks— 
1924 1923 1924 1923 
Flour, bbls... 48,800 16,800 ..... ..... 
Wheat, bus... 83,375 


bus...++ 1,400 oe eee teee0 
> ng bus...-- 85,025 95,375 183,040 33,558 
Rye, buS...+++ sees: 25,700 273,899 27,623 
Millfeed, tons.. 74 a. waste. senna 
Corn meal, bbis a? Bienw  pscve” “oes ae 
Oatmeal, cases. 470 et genes” 4¥eee 


Oatmeal, sacks. 200 ...+-  ceeee seers 

A quiet demand for millfeed was re- 
ported, with the market easier on wheat 
feeds and barely steady on other feeds 
at the close. Not much Canadian pure 
bran was offering, and market was nom- 
inal. No Pacific Coast bran was offered, 
either for shipment or on spot. Quota- 
tions: spring bran, prompt shipment, 

.25@26; hard winter bran, $26@26.25 ; 

soft winter bran, $26.75@27; standard 
middlings, $25.25@25.50; flour middlings, 
$32.50@33; mixed feed, $27.50@33; red 
dog, $38.50; hominy feed, $35.50; stock 
feed, $36.50; oat hulls, reground, $14.50; 
cottonseed meal, $43@50; linseed meal, 
$4,—all in 100’s. 

Corn meal was dull, with the market 
barely steady. Granulated yellow was 
quoted at $2.30, bolted yellow $2.25, and 
feeding meal and cracked corn $1.85, all 
in 100's. Oatmeal held steady, with a 
slow demand at $2.85 for rolled and $3.13 
for cut and ground, in 90-lb sacks. Rye 
flour quiet, with the market easy at $4.50 
@4.75 bbl for white patent and $4.25@ 
4.35 for straight. 

Exports of grain from Boston during 
the seven days ending May 24 were 50,- 
000 bus bonded oats to Manchester, 34,- 
119 bus bonded rye to Hamburg, 4,995 
bus corn to Yarmouth, N. S. Exports 
of flour were 26,004 sacks to Hamburg, 
500 to London and 500 to Levant ports, 
all bonded. 

NOTES 

E. B. Sewell, Topeka, Kansas, was in 
Boston last week. 

The Olympic Bakery, Inc., Providence, 
R. I., has been incorporated, with $10,000 
capital. 

The New England Milling Co., Boston, 
has heen incorporated; capital not stated. 
Harold M. Saddlemire is president. 

J. H. Ismert was.in Boston a few days 
ago, visiting H. S. Leviston, New Eng- 
land representative of the Ismert-Hincke 
Milling Co., Kansas City. 

H. P. Gallaher, of the Northwestern 
Consolidated Milling Co., Minneapolis, 
was in Boston recently, visiting his east- 
ern representative, William B. Hanna. 


The annual outing of the Boston Flour 
and Grain Club is to be held June 10, 
at Riverside Recreation Grounds, Au- 
burndale, Mass. Baseball, tennis, golf 
and other sports will be indulged in. 

A pin in a loaf of bread is the basis 
of a $50,000 suit brought by Mrs. Frank 
Pelletier, of Lewiston, against Dupont’s 
bakery, Auburn, Maine. She says that 
while she was eating bread, alleged to 
have been made at the Dupont bakery, 
she swallowed a pin, which lodged in her 
throat. After two weeks in a hospital, 
the pin left her throat and is now some- 
where in her body, although physicians 
have not been able to locate it. 

Louis W. DePass. 


BULLETINS ON THE CROPS 


(Continued from page 894.) 

Seattiz, Wasu.— Drouth continues 
throughout the Pacific Coast states, and 
the crop promise has been seriously im- 
paired since May 1. Winter wheat has 
headed in some of the earlier sections, 
with small heads, and the grain has a 
poor color. Winter wheat on the heavier 
soils is in better condition, but would 
be greatly benefited by early rains. Late 
sown spring wheat has not germinated in 
some districts, and rain is imperatively 
needed in the near future for spring 
wheat in all sections. 


PortLanp, Orecon.—Winter wheat and 
oats are beginning to head in some of the 
warmer districts. These crops are gen- 
erally fair to good, but need rain. In 
most of the central and eastern counties, 
unless rain falls soon, the damage will be 
serious, Recovery of grain from the 
effects of late frost has been hindered 
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by lack of moisture. Spring grain seed- 
ing is nearly cael, Spring wheat 
and oats are fairly good in western Ore- 
gon and elsewhere where irrigated, but 
in other sections the crop is suffering 
from drouth. Some late sown wheat will 
not germinate without early rain. Corn 
planting continues, and some is being 
cultivated. 
an ” 


Ocpen, Utan.—Two slight showers 
last week had little effect on the drouth- 
like conditions that have prevailed in 
northern Utah for about seven weeks. 
Farmers, particularly those having unir- 
rigated wheat fields, have become anx- 
ious about crop conditions. The United 
States weather bureau reports do not 
indicate any severe damage to grain 
thus far, but show that rain will be 
needed in the very near future. 

7 a 


Great Faris, Mont.—Rains quite gen- 
eral over the wheat growing portion of 
Montana, starting May 18, have added 
much to the promise of crops. The 
magic of the moisture has brought the 
range grass forward with great rapidity 
and given the winter wheat, which al- 
ready looked quite favorable, an im- 
petus of growth not often equaled here 
for the time of season. Spring wheat 
is growing rapidly. Reports have come 
from several sections in the southeastern 
part of the state of the appearance of 
grasshoppers, and a vigorous attack on 
them is being made under the direction 
of the State Agricultural College and 
the state department of agriculture. 


* > 


MINNEAPOLIS, Minn. — Crop reports 
from all sections of the Northwest are 
uniformly favorable. Some wheat that 
was seeded early may have been drowned 
out. This, and the excess rainfall early 
in May, probably cut down early esti- 
mates of acreage. What is left, how- 
ever, is thriving nicely, and the trade at 
Minneapolis is very optimistic over the 
outlook. Crop conditions in the Judith 
basin, in Montana, are said to be the 
best in years. Spring wheat seeding is 
completed, and rains are making crop 
conditions ideal. Winter wheat there is 
also in excellent condition. 

* a 


Wiwnirec, Man. — Weather through- 
out the Canadian West has been favor- 
able as regards seeding operations, but 
warm weather is now required to insure 
satisfactory growth. In Manitoba, wheat 
seeding is practically completed, and 
coarse grains are sown to the extent of 
50 per cent. Soil conditions are very 
favorable, and _ < moisture is re- 
ported. In Saskatchewan, weather has 
been dry and cool, and seeding of wheat 
is about completed. Seeding of the 
coarse grains is proceeding briskly, and 
no delays are reported, in spite of the 
heavy frosts which occurred last week. 
Crops generally are making prog- 
ress, and are only slightly behind those 
of last season. In this province, also, 
warmer weather is needed to promote 
growth. Practically all the wheat acre- 
age of Alberta is now seeded, and some 
60 per cent of the coarse grains. Rain 
is badly needed in the southeastern fis- 
tricts but, in spite of the lack of mois- 
ture, seeding is progressing, though slow- 
ly. Conditions in other portions of the 
province are satisfactory. 

. * 


Liverroot, Enc., May 14.—Crops in 
England are still backward, but there 
has been much improvement since the 
weather turned warmer. The present 
warm, showery weather is favorable, al- 
though more sunshine would do a lot of 
good. According to latest reports, sow- 
ing of spring grain was practically fin- 
ished by the end of April, and the young 
plants look strong and healthy. The 
winter crops have improved consider- 
ably. In Scotland, satisfactory progress 
has everywhere been made with the sow- 
ing of barley and oats; the small win- 
ter wheat crop is healthy but rather 
backward. 

* #* 


Lonvon, Enc., May 14.—Crop condi- 
tions in Europe are fairly good, but a 
smaller harvest is ex ed in most im- 
porting countries, compared with last 
year. Roumania still sends favorable 
— news, and a report from Moscow 
indicates that Russia expects a crop 25 


per cent larger than last year. The re- 
ports of the Indian crop are generally 
favorable, and the highest estimates put 
the surplus at 5,000,000 qrs. Prospects 
for sowing in Argentina and Australia 
are favorable. 

* #*# 

AmsterpaM, Hottanp, May 12.—The 
weather has turned much milder and the 
general tendency is somewhat weaker in 
consequence, although on the whole the 
crops are in a backward position. A 
continuance of good weather, as has 
often been proved, soon will bring a 
backward condition forward, and this is 
what is looked for after the long and 
cold winter and spring we have just 
passed through. 


CRACKER MAKERS 
HOLD CONVENTION 


Twenty-fourth Annual Meeting of Biscuit 
and Crack M facturers’ Associa- 
tion Takes Place in Chicago 


Cuicaco, Itt., May 27.—(Special Tele- 
gram)—The twenty-fourth annual con- 
vention of the Biscuit and Cracker Man- 
ufacturers’ Association opened this morn- 
ing at the Drake Hotel, Chicago, under 
ideal conditions, with about 80 bakers 
present. The association is noted for 
its representative attendance at annual 
meetings, and this-year there is no excep- 
tion to the rule. The registration list is 
swelled by about 100 allied trades mem- 
bers. 

President A. P. Strietmann, in his an- 
nual address, said: “Trade associations 
have been subject to much _ investiga- 
tion by the federal government, and are 











CANADIAN WHEAT IMPORTS 


The United States Department 
of Commerce reports imports of 
Canadian wheat at the principal 
northern border ports as follows: 

Imports for consumption, duty 
paid, bushels: 

c— Week ending——, 
May 17 May 10 May 17, 1924 
saan 240 13,353,435 
Imports into bonded mills for 

grinding into flour for export, 

bushels: ’ 

c—— Week ending——, 


May 17 May 10 
348,797 


July 1, 1923, to 


July 1, 1923, to 
May 17, 1924 


317,458 12,024,562 











regarded by some as dangerous to the 
welfare of the country, but to me they 
a®@e a source of enthusiasm for worth 
while accomplishment and benefit of real 
consequence. We are organized to pro- 
tect and advance the general good and 
prosperity of those affiliated with us, 
and this aim is being furthered by your 
officers to the best of their ability.” 

Speaking of trade conditions, he said 
that dependable reports showed that the 
biscuit manufacturing business had made 
a gain in volume of sales as well as in 
tonnage during the last fiscal year. Defi- 
nite figures were not obtainable, but he 
estimated that the increase was around 
13% per cent. 

“We are at this moment face to face 
with what is called a period of deflation, 
and the prescription for such a situation 
should be a tonic that will win sick busi- 
ness back to health in a sound and ra- 
tional manner,” he said. “Let it be a 
decision to improve the quality of your 
product and promote the efficiency of 
your plant by reduction of overhead, 
through elimination of many items of 
extravagance which we all condone dur- 
ing periods of prosperity. Establish a 
sound sales policy, one that does not aim 
to cut prices or take unfair advantage of 
competition. Cost of living is gradually 
going down, and biscuit product prices 
will share in the decline. If we are to 
get our share of business we must follow 
the trend of food prices. 

“Let us meet this situation in a chris- 
tian spirit, strictly observing the Golden 
Rule as it applies to our every business 
act, never failing to do our utmost in a 
legitimate way to build business con- 
structively and honestly.” 

king of consumption per capita, 
Mr. Strietmann said he believed the 
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United States was now eating as much 
biscuit product as any other country, and 
probably more. The consumption, he 
estimated, was from $1 to $2.20 per per- 
son per year, at wholesale prices. Mr. 
Strietmann said the association was to 
be complimented upon securing the serv- 
ices of Dr. C. H. Bailey, of the Univer- 
sity of Minnesota, as director of the 
technical bureau to succeed Mr. Morey, 
resigned. 

T. W. Brophy brought greetings from 
the Millers’ National Federation. 

The Right Rev. Frank Du Moulin, 
bishop of northern Ohio, gave an_ in- 
spirational address on “The Modern 
Business Man.” 

This was followed by an executive ses- 
sion for members only, at which reports 
of officers, purchasing managers and 
committees were made. F. L, Dillon, J. 
L. Meyer, W. W. Roberts, M. Wetten- 
hall and C. H. Wortz were appointed on 
a nominating committee to select candi- 
dates for office. 

Following Mr. Brophy’s address, Mr. 
Strietmann announced that at the board 
of directors’ meeting, held Monday, a 
resolution was adopted opposing the Mc- 
Nary-Haugen bill, and that this infor- 
mation had been wired to Washington. 

Fourteen allied firms served luncheon 
to bakers and their guests, among these 
firms being the B. A. Eckhart Milling 
Co., The Fleischmann Co., Frank E. 
Block Co., Combustion Utilities Corpora- 
tion, C. M. Kemp Mfg. Co., Bishop & 
Co., Johnson Educator Food Co., and 
the McCormick Mfg. Co. The annual 
banquet and entertainment will be held 
Wednesday at the Drake Hotel. 

S. O. Werner. 





Flour Prices and Production 


The course of prices for top patents is 
indicated in the following table, showing 
average quotations at four representative 
markets, two western and two eastern: 


Hard Soft 

Spring winter winter 
May 27 $7.05 $6.20 $5.65 
6.95 6.15 5.60 
6.90 6.10 5.55 
6.85 6.15 5.60 
6.80 6.10 5.60 
6.70 6.05 5.60 
6.90 6.25 5.85 
6.70 6.15 5.70 
6.55 5.95 5.55 
6.55 5.95 6.60 
6.70 6.10 6.55 
6.80 6.20 5.65 
6.80 6.05 5.60 
6.45 5.55 5.35 
6.55 5.90 5.85 
7.00 6.40 6.40 
7.40 6.65 6.70 





The following table gives an approximate 
average for quotations on first clears in 
eastern and western markets: 


Hard Soft 

Spring winter winter 

ff Seer $5.10 $4.65 $4.55 
2 eer ‘ 5.10 4.65 4.45 
BY BO vecscees 5.10 4.65 4.50 
Bee 6 secccesse 5.10 4.65 4.70 
BE et 9.05055 60 5.05 4.65 4.65 
pS eres: 5.05 4.70 4.65 
Bee BD .cveses 5.15 4.80 4.75 
Feb. 1 teeeee 5.15 4.80 4.70 
OS Peer 5.10 4.70 4.65 
SS Gee 5.20 4.70 4.55 
ee ere 5.30 4.70 4.65 
2 ee 5.40 4.80 4.70 
BOE, B cesccsce 5.35 4.60 4.65 
BD beeses cue 5.30 4.55 4.60 
OO & ecscccess 5.30 4.90 4.95 
pT rere ey 5.50 5.15 5.30 
8 ee 5.70 5.45 5.55 


An approximate average quotation for bran 
of all types in both eastern and western 
markets as reported on May 27 was $23.35 
per ton, which compares with $23.55 the 
week before, and the following first-of-the- 
month quotations: 


Mag 8 cccccvcs SEV.FO Got. 2. cccccece $33.45 
APTN FT iceccce S7.05 Gept. 1 ncscoce 31.95 
Mareh 1 ....:: $0.45 AUG. 1 .cccccee 26.20 
Pa we 406 bce 32.86 July 1... cccoce 25.80 
FOR. B ccvcccsse 31.26 Junel........ 31.80 
Ps B. ocecccae 31.45 May 1 ........ 34.70 
Be B i cccnvees $3.66 April 1 ....... 34.15 


The following table shows the percentage 
of output to full capacity reported by three 
important groups of mills: the spring wheat 
mills of the Northwest, the hard winter 
wheat mills of the Kansas-Oklahoma dis- 
trict, and the soft winter wheat mills of the 
Ohio valley: 


Hard Soft 
Spring winter winter 

May 1086 ..6.0.. 43 52 60 
May 32-17 ..cccce 43 61 60 
May 4-10 ........ 39 51 52 
April 27-May 3... 44 55 59 
April average ... 490 55 60 
March average .. 44 59 62 
February average. 46 60 66 
January average... 47 60 67 
December average 42 58 62 
November average 52 63 70 
October average.. 658 70 73 
September av’ge.. 52 72 76 
August average... 50 70 73 
July average .... 45 62 46 
June average .... 38 48 43 
May average .... 44 54 46 
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SEATTLE 
For some weeks there has been con- 
siderable inquiry for flour from the 
Orient, but until last week bids were 


too low for acceptance, and very few 
sales had been made since Jan. 1. This 
was not surprising, in view of the fact 
that the Orient has imported close to 
5,000,000 bbls flour from American north 
coast mills since July 1 last. 

There had been great uncertainty as 
to how soon there would be a revival of 
oriental buying, when last week, like a 
bolt from the blue, oriental bids stiffened 
and a fairly broad demand developed. 
This is ascribed to adverse reports as to 
the wheat crop of the Yangtze valley, 
and of Manchuria as well, and to the 
fact that the oriental trade, influenced 
by crop damage reports from the Pa- 
cific Northwest and the sharp advance in 
Pacific wheat prices, concluded to buy 
before American flour prices advanced. 

Some of the mills made substantial 
flour bookings for early shipment to 
Hongkong, and to Shanghai and other 
North China ports last week, and could 
have taken on more business had _ suffi- 
cient wheat been in sight. Mills with 
stocks of wheat were afraid to sell short, 
in the face of the bullish market for 
Pacific wheats, and turned down busi- 
ness. 

As is usually the case after a famine 
of orders, the mills in their eagerness 
for business sold too cheaply, as a rule, 
and if they had had the courage to stand 
out for better prices could undoubtedly 
have obtained them in many instances. 
Most of the business to North China 
ports was placed at $4.75@5 bbl, c.i.f., 
for straights, and at $5.05@5.25 to 
Hongkong. 

Outside of oriental inquiry, business 
has been extremely quiet. Buyers in the 
Pacific Northwest have not been influ- 
enced by the impaired crop prospects in 
Washington, Oregon and Idaho, or by 
the advance in Pacific wheats, to book 
ahead. In fact, millers and brokers re- 
ported that they have been more apa- 
thetic than ever. Buyers pointed to the 
large reserves of wheat in the country, 
and argued that, even with a light crop, 
wheat supplies will be ample. 

Holdings of wheat in country eleva- 
tors have been exaggerated, according to 
well-informed grain houses, and instead 
of a surplus of 15,000,000 bus in the Pa- 
cific Northwest, commonly reported, 10,- 
000,000 bus is probably more nearly cor- 
rect. Farmers, on the other hand, in- 
fluenced, as always, by conditions in 
their immediate vicinity, and seeing the 
daily crop impairment due to lack of 
rain, have been holding on for an ad- 
vance. 

Soft wheat flour quotations have been 
quotably unchanged, but on account of 
the strength in Pacific wheats there has 
been less disposition to cut prices. Wash- 
ington flour quotations at the end of last 
week, basis 49-lb cottons, coast, in 
straight cars: family patent, $6@6.40 
bbl; straight, $4.40@4.85; cut-off, $4.65@ 
5.10, Pastry flour, basis 98-lb cottons, 
$5.25@5.60 bbl; bakers patent, same 
basis, $5.65@6.10; blends, made from 
Montana and/or Dakota and Pacific 
hard wheats, $6.70@7.50. 

Dakota first patent, 
tons, carloads, coast, 
Montana, $6.75@7.05; 
7.50. 

Millfeed has been in only fair demand, 
with stocks light. Washington mill-run 
at the close of last week was quoted at 
$28 ton, in straight cars to jobbers. Few 
Montana mills have been offering feed 
here; recent sales have been at $27 ton 
for mixed. 


basis 98-lb cot- 
$7.70@8.15 bbl; 
Kansas, $6.60@ 


WHEAT 


There was little activity in wheat last 
week, neither exporters nor millers be- 





ing in the market on any considerable 
scale. 

Quotations, May 23, No. 1, sacked, 
coast: hard white, $1.14@1. 14% bu; soft 
white, $1.11144; western white, $1.10; hard 
and red winter and western red, $1.05; 
fancy milling blue-stem, $1.14. 

There has been a fair demand for 
Montana wheats, but the sharp advance 
has curtailed sales. Dark hard northern 
spring, 14 per cent protein, sold at the 
week end at $1.45 bu. 


FLOUR OUTPUT 


Weekly output of Seattle mills, in 
barrels, as reported to The Northwest- 
ern Miller: 


Weekly Flour Pct. 


capacity output of ac- 

bbls bbls tivity 

May 36-84 ic cccsce 52,800 21,784 41 
Previous week ..... 52,800 20,663 39 
SOOP GOO 005040008 52,800 20,178 38 
Two years ago..... 52,800 26,422 50 
Three years ago.... 52,800 13,785 26 
Four years ago..... 52,800 20,470 39 
Five years ago..... 52,800 48,228 103 


Weekly output of Tacoma mills, in 
barrels, as reported to The Northwest- 
ern Miller: 





Weekly Flour Pct. 

capacity output of ac- 

bbis bbls tivity 

May 18-24 ........ 57,000 28,537 50 
Previous week ..... 57,000 25,347 40 
TORE GES cecesccsecs Bteee 12,555 22 
Two years ago... 57,000 22,642 40 
Three years ago.... 57,000 24,723 43 
Four years ago..... 57,000 32,947 58 
Five years ago..... 57,000 44,199 77 


ALASKAN FLOUR TRADE 


Joseph S. Davis, assistant sales man- 
ager Fisher Flouring Mills Co., and Far- 
well P. Lilly, vice president Charles H. 
Lilly Co., sailed from Seattle for Alaska 
on May 17 as members of a trade ex- 
cursion. Alaska is a peculiar flour mar- 
ket, in that two large Minneapolis mills 
control a large part of its trade, in the 
face of the ability of the coast mills to 
lay down flour there at much less cost. 
This is in a measure a relic of the early 
mining boom days, when costs were not 
figured closely.. In making shipments to 
far inland points flour prices are often 
negligible, compared with the freighg 
charges. In the case of a recent ship- 
ment by a coast mill to an interior point 
the transportation cost amounted to 


$24 bbl. 


NOTES 


The A. J. Webster Co. plan the erec- 
tion of a feed mill at Palouse, Wash. 

A. E. Knerr, vice president and treas- 
urer Miller Flour Mills, Ine., Yakima, 
Wash., has sold his interest in the com- 
pany to L. O. Janeck. 

Flour exports from Seattle and Ta- 
coma the second week of May: to Hong- 
kong, 8,415 bbls; Manila, 3,782; Iloilo, 
4,125; Cebu, 2,625; Bolivia, 12,750; Peru, 
5,800. 

W.S. Allen, of Seattle, export manager 
Fisher Flouring Mills Co., has returned 
from a five months’ trip to the Orient, 
where he visited all markets from Japan 
and Dairen on the north to the Philip- 
pines. 

There will be a hearing before an ex- 
aminer of the Interstate Commerce Com- 
mission at Walla Walla, Wash., June 16, 
on the petition of the Walla Walla 
County Farm Bureau for a reversal of 
the decision of the Commission, which 
granted a 10 per cent freight rate differ- 
ential in favor of Portland against Seat- 
tle and Tacoma on products originating 
south of the Snake River. The petition 
alleges that the differential has not giv- 
en the growers a better price for their 
wheat, but has been wholly absorbed by 
the buyer; that mills of greater capac- 
ity have been erected at Seattle and Ta- 
coma than at Portland, but that, as the 
rates are discriminatory against the for- 
mer, the growers have lost these markets. 


PORTLAND 

The flour market last week was strong, 
and another advance in prices is believed 
near, but this had little effect on buy- 
ing. The local market was quiet. Mills 
held family patents at $6.25, bakers hard 
wheat flour at $6.65 and bakers blue-stem 
patents at $6. 

Millfeed was steady at $28 ton for 
mill-run and $40 for middlings. 

Weekly output of Portland mills, in 
barrels, as reported to The Northwest- 
ern Miller: 


Weekly Flour Pet. 

capacity output of ac- 

bbls bbls tivity 

May 18-24 ........ 62,000 31,412 50 
Previous week ..... 62,000 25,792 41 
BeOe GOO secsescaes 62,000 22,980 37 
Two years ago..... 57,000 14,375 25 
Three years ago.... 48,000 17,981 37 
Four years ago..... 48,000 32,652 68 
Five years ago..... 42,600 39,357 92 


The wheat market was very strong, 
with an active demand from mills, ex- 
porters and dealers, while offerings were 
limited. Bids were $1.09 bu for soft 
white and club, $1.04% for hard red, 
$1.02% for soft red and $1.15 for the 
best milling blue-stem. 

In addition to the export wheat busi- 
ness worked, the mills have sold some 
flour for shipment to China at around 
$4.70. There are inquiries from Japan, 
but no actual sales have been announced. 


GRAIN DEPARTMENT REORGANIZATION 


The grain department of the Mer- 
chants’ Exchange is to be reorganized, so 
as to function on a broader scale when 
the new exchange building is completed 
a few weeks hence. The matter has 
been placed in the hands of a special 
committee, which will draw up a new 
set of by-laws. The committee consists 
of Frank E. Ryer, John J. Lavin, H. E. 
Martin, S. C. Draper and A. M. Chrys- 
tall. 

J. M. Lownspate. 


OGDEN 

Ogden mills continued operation at 
capacity last week, with indications that 
similar conditions will prevail for the 
early part of the summer, as demand for 
flour is good. Millers report bookings 
sufficient to operate at capacity until 
late in August, these being for old 
wheat flour. 

Prices did not change to any extent. 
Demand for hard wheats has kept them 
at a high figure, $1.23@1.25 bu for No. 
1 dark hard winter and No. 1 dark 
northern spring, milling-in-transit bill- 
ing, with freight paid to Ogden. Soft 
white wheat has been quoted at $1.02 
@1.05. 

Local demand for flour was good, but 
the chief sales were in California and 
southeastern markets, the latter absorb- 
ing considerable soft wheat flour. Bran 
shows some decline. 

W. E, Zuprann. 


SAN FRANCISCO 

Flour business was very dull last 
week. Lack of interest was attributed to 
some extent to firmness in the market 
and consequent advances in flour. Job- 
bers and large bakers were disposed to 
confine their purchases to immediate re- 
quirements, there being little, if any, 
confidence in the market. 

Mill prices in car lots, delivered, San 
Francisco, were as_ follows: Dakota 
standard, $7.75@8.30 bbl; Montana 
standard, $7.25@7.75; Kansas standard, 
$6.70@7.10; Washington and Oregon 
straight grade, $5.75@5.85; cut-off, $5.50 
@5.70,—basis cotton 98's. 

Increased offerings of millfeed from 
Kansas and Nebraska tended to lower 
feed prices $1@2. Eastern red bran 
was offered at $28@28.50 ton, northern 
standard bran $31@32, middlings $38@ 
39, low grade $38.50@39.50, delivered, 
San Francisco. 

Wheat and barley showed strength, 
and reached the highest values of the 
year, due no doubt to the degeneration 
of the field crops in California. In many 
sections it is reported there will not be 
enough grain threshed to furnish local 
requirements for seed next year. The 
let-up of hoof and mouth regulations has 
had a beneficial effect on barley, al- 
though very little business was being 
done with the Hawaiian Islands. Most 


dealers’ stocks were down to a minimum. 
Very few good lots of shipping barley 
remained within the state. 


Most of the 
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barley held at Port Costa and at the 

state terminal warehouse was alre ady 

committed for shipment to Europe. 
NOTES 

H. D. Yoder, vice president Topeka 
(Kansas) Flour Mills Co., was in San 
Francisco last week. 

J. J. Sullivan has been appointed chief 
inspector of the San Francisco Chamber 
of Commerce Grain Trade Association, 
succeeding the late H. E. Bunker, who 
held the post for about 20 years. 


B. W. Stevenson, formerly western 
sales manager for 20 years for the Rus- 
sell-Miller Milling Co., Minneapolis, who 
has been spending the winter in Pasa- 
dena, passed through here last week on 
his way east. 

The Marine Exchange reported the 
following exports of flour during pril 
from the port of San Francisco: to 
South America, 836 bbls; China, 3,000; 
New Zealand, 12; Central ‘America, 5,785, 
Pacific Islands, 1,645; Mexico, 8.835; 
Philippines, 125. 


GREAT FALLS 

Continued steadiness of prices was the 
outstanding feature of the quotations is- 
sued last week by local mills. The cur- 
rent list: patent flour $6.50 bbl and first 
clear $4.60, in 98-lb cottons, f.o.b., Great 
Falls, in car lots; bran $25 ton and 
standard middlings $27, same terms 

Montana’s wool growers are fi: ing 
what promises to be one of their ‘ost 
successful seasons. Banking condi! ons 
seem to be getting to a stable basis, ind 
business confidence appears to be fvirly 
well restored. The labor supply is rea- 
sonably well employed, with reported 
shortages in farm help in several sections. 

Joun A. Curry 


POTOMAC STATES GOSSIP 

Dr. H. E. Barnard, Chicago, secre! ary 
American Bakers’ Association, atte: ded 
the annual convention of the American 
Chemical Association, Washington. he 
Corby Baking Co. arranged for an in- 
spection tour of its bakery, where the 
chemists witnessed the manufacturiny of 
bread in a complete automatic shop with 
travelling ovens, etc., under the most ap- 
proved scientific regulations. 

Milton Carlough, Washington  siles 
agent The Fleischmann Co., with Dr. 
Barnard and J. H. Woolridge, drove to 
Frederick, Md., to be guests of the (iar- 
ber Baking Co. when it entertained the 
Frederick Rotary Club. 

The golf tournament to be staged in 
connection with the ninth annual con- 
vention of the Potomac States Bakers’ 
Association at Virginia Beach, the week 
of June 22, will start on Monday aiter- 
noon, June 23, at 1:30. Those who con- 
template participating should send their 
names, with their handicap, to |. J 
Loftus, 1413 North Charles Street, }}al- 
timore, who has charge of the tourna- 
ment. Valuable prizes will be offered, 
with two silver loving cups as the big 
prizes. 








THE ATLANTIC CITY CONVENTION 

The committee in charge of the en- 
tertainment at the annual convention of 
the American Bakers’ Association, to 
be held at Atlantic City the week of 
Sept. 21, is determined to see that the 
ladies who attend are kept busy whiie 
their husbands are at the business >¢s- 
sions. 

The programme, as at present «it- 
lined, includes golf at the Seaview ( 1), 
a breakfast at the Traymore for all | is- 
iting ladies, with the compliments of the 
Bakery Equipment Manufacturers’ \5- 
sociation, reception, dances and enter- 
tainment of various kinds. The Fleisch- 
mann Co, has arranged for the Stec)'le- 
chase Pier for one evening, and a niim- 
ber of surprises are promised for ‘his 
occasion. 





NEW SOUTH WALES WHEAT HAR\iST 

Mesourne, Vicrorra.—Final figiires 
relating to the New South Wales 1'?5- 
24 wheat harvest show that the «rea 
harvested for grain was 2,914,070 acres. 
including 106,642 which failed entir ly. 
The yield from the area harvested ° 
33,040,000 bus, against 28,668,000 from 
2,942,857 acres in 1922-98, 42,767,000 us 
from 3,194,949 acres in 1921-22 and 355° 
625,000 bus from 3,127,377 acres in 
1920-21. 

Cuaries J. MATTHEWS. 
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WEARY OF CONGRESS 

A careful survey of the country at this 
time would perhaps show that everybody 
is tickled because Congress is about to 
quit, that is, everybody except Washing- 
ton hotel and apartment house managers. 

The nation’s lawmaking body has en- 
joyed the sport of showing the President 
how little it cares for his advice, and the 
satisfaction of challenging the voters to 
do their worst. From every quarter of 
the country comes the message that Con- 
gress is unpopular, and some folk here 
are ipt to be deceived by such informa- 
tion. Truth is, the unpopularity of Con- 
gress never has much to do with changing 
its personnel, because the citizens who 
rail most about a do-nothing and pestif- 
eros Congress usuaily flatter themselves 
that “at any rate, our representative is 
all right.” 

“Our representative,” of course, is 
careful to give the impression to his con- 
stituents that the failure of Congress to 
grant legislative benefits is due to the 
shortcomings of everybody but himself 
here in Washington. The voters in each 
district being impressed with the alibi of 
their own particular representative, the 
sane old Congress comes back to quibble 
and nag and play politics in the same 
old way. 

With all of the talk about how bad this 
Congress is, it is not expected that the 
fall elections will make any sweeping 
changes. The man who writes enough 
letters to his constituents, sees that cer- 
tain of the élite in his urban communi- 
ties receive a fair distribution of his 
annual supply of botanical garden bulbs, 
and keeps the farmers’ bulletins going 
out with courteous letters pulsating his 
desire to help everybody, gets by with 
the home folk regardless of his official 
record. 

It was ever thus. And no change may 
be expected so long as the franking privi- 
lege remains whereby the member of Con- 
gress is free to transport everything but 
his soiled laundry postage free. 


CONSTITUTION VS. COMMUNISM 


Seldom has such a battle been staged 
in the House as that which has taken 
place over the McNary-Haugen bill. The 
more conservative members of the House, 
many of them genuine friends of the 
farmer, have had the feeling right along 
that this bill constituted the real issue 
between friends of constitutional govern- 
ment and communism. The opponents of 
the bill pointed out that, when once 
enacted into law, the McNary-Haugen 
bill could never be repealed, because in 
the fifth, or last, year of its operation the 
grain trade would fear to buy wheat be- 
yond actual needs; that the purchaser of 
other farm products included in its ex- 
port provisions would feel the same way, 
and that, to avoid a panic, Congress 
would be compelled to extend the life of 
the export corporation from time to time 
until it would become an accepted and 
established part of the government. 

_It is unfortunate for the farmer that 
his champions are not always just as con- 
scientious and truthful as he is at most 
times. The farmer by nature is a God- 
fearing man, but he is compelled to sub- 
mit his case at most times to politicians 
who pretend to represent him in Wash- 
ington and who in doing so do not always 
stick to facts. 


TAX BILL A HODGEPODGE 


The tax bill is a peculiar hodgepodge 
which promises to make a few votes in 
some quarters and to lose a few else- 
where. Nobody cares much what becomes 
of it. Secretary of the Treasury Mel- 
lon, who devised a programme whereby 
tax reduction could be made in such a 
way as to help everybody and to keep 
usiness going, is exceedingly displeased 
with the bill as finally agreed upon. If 
the President takes the advice of his 


finance minister the bill will be vetoed, 
but there is considerable time to think 
about it and no one knows to a certainty 
what will happen. 

The President must take into consid- 
eration, however, that the bill, bad as it 
is, carries a provision which makes a 
horizontal reduction of 25 per cent in 
everybody’s income taxes for 1923, paid 
this year. Should he veto the bill the 
time is too short to pass a special reso- 
lution making the reduction mentioned. 
And everybody would like to pay less 
taxes. 

CONCERNING WHEAT GRADES 


If there has been any reaction favor- 
able or otherwise from the recent order 
of Secretary of Agriculture Wallace 
changing the wheat grades, no one here 
seems to know about it. The secretary 
acted after long investigation and after 
much clamoring from the wheat pro- 
ducing districts for changes. The order 
becomes effective Aug. 15. 


BILL-KILLING PATRIOTS 


Less than two weeks remain of this 
session of Congress, if adjournment takes 
place according to the schedule of lead- 
ers, which is June 7. Only a small num- 
ber of the bills pending will be consid- 
ered, but that is the usual order. Many 
of these have served their full purpose, 
having been sent broadcast to show that 
this or that member of House or Senate 
was inclined to do the popular thing. He 
can say now that he tried, but was not 
allowed to do what he thought was best 
for this or that class particularly con- 
cerned. 

But these fellows are actually patriots, 
as the country benefits very richly be- 
cause they neither call up nor press their 
bills. Besides, the representatives men- 
tioned must not be judged too harshly. 
The hard-headed men of a congressional 
district will carefully pick out a man 
whom they regard as especially fitted to 
go to Congress. He suits everybody who 
thinks clearly, coolly and well. He is 
nominated and elected, and yet when he 
arrives he becomes, like many of the oth- 
ers, a mere serf to the radical opinion of 
his constituency, because the persons of 
the latter class are the only ones who 
keep in touch with him. They convince 
him that he is depended upon to do cer- 
tain things, and he decides he likes his 
job. Consequently he does the bidding 
of letter writing constituents only. 





POLICIES OF FEDERATION 


(Continued from page 892.) 
Secretary of the Federation may act as 
Treasurer, without additional bond, and 
not be subject to the limitation of two 
consecutive terms, 

Sec. 2: All money paid out by the 
Treasurer shall be by voucher, signed by 
the Secretary and Chairman of the 
Board or Acting Chairman. 

Sec. 3: The vouchers and accounts 
shall be audited and examined once each 
year by a firm of certified public ac- 
countants to be designated by the Board 
of Directors. 

ARTICLE XVI.—Secretary 

Secrion 1: The Board of Directors 
shall, with the advice and consent of the 
Chairman of the Board, elect a Secre- 
tary at such salary as they may deem 
proper. He shall be required to furnish 
a suitable bond, at the expense of the 
Federation. 

Sec. 2: It shall be the duty of the 
Secretary to keep all the records and 
accounts of the Federation. He shall 
attend all meetings of the Board and 
all meetings of the Federation. 

ARTICLE XVII.—Other Assistants 

Section 1: The Board of Directors 
shall have power to employ a Traffic 
Manager, Counsel and such other assist- 


ants as may be necessary to carry on 
the work of the Federation. 


ARTICLE XVIII.—Meetings 


Section 1: The Annual Meeting of the 
members of this Federation shall be held 
in the City of Chicago on the first Thurs- 
day and Friday after the third Wednes- 
day in April of each year, excepting that 
in case either of such days shall fall 
upon a national holiday or the Friday 
shall be Good Friday, in which event 
the meetings shall be held on Thursday 
and Friday of the week following, sub- 
ject to the approval of a majority of 
the Executive Committee, which shall be 
obtained not less than fifteen (15) days 
prior to the regular date of such An- 
nual Meeting. 

Sec. 2: A Semiannual Meeting of Di- 
rectors and members shall be held each 
year at a time and place to be selected 
by the Executive Committee. 

Sec. 3: A meeting of the Board of Di- 
rectors may be called at any time by the 
Chairman of the Board, but such meet- 
ing shall be called by the Chairman of 
the Board upon written request directed 
to him by six (6) of the Directors. 

Sec. 4: A meeting of members shall be 
called by the Chairman of the Board 
upon the written request directed to him 
by twenty (20) members of the Federa- 
tion. 

Sec. 5: At all annual and special meet- 
ings of Directors and members, those 
present in person shall constitute a 
quorum. 

ARTICLE XIX.—Mass Meetings and Con- 
ventions 

Section 1: Mass meetings or conven- 
tions of wheat flour millers may be called 
annually by the Directors. 

Sec. 2: The call and place of meet- 
ing shall be determined and promulgated 
not less than three (3) months before 
the date of such meeting. 

Sec. 3: The Chairman of the Board 
shall appoint a Committee of Arrange- 
ments, of which the Secretary of the 
Federation shall be Chairman. 

Sec. 5: An Auxiliary Committee, con- 
sisting of at least twenty (20) members, 
shall also be appointed by the Chairman 
of the Board. 

Sec, 5: All Directors shall be ex-officio 
members of the Auxiliary Committee. 

Sec. 6: The Chairman of the Board, 
Vice Chairman and Treasurer shall be 
ex-officio members of all committees. 

Sec. 7: The actual expenses of the 
Convention Committees incurred under 
the authority of their respective Chair- 
men shall be paid out of the funds of 
the Federation. 

Sec. 8: The Secretary shall have au- 
thority to issue an official programme, in 
which space for advertising may be sold. 
He is further authorized to raise funds 
for the expense of the mass meetings by 
subscription or otherwise. 

Sec. 9: The action taken by all Mass 
Meetings or Conventions shall be ad- 
visory only. 

ARTICLE XX.—Voting 

Section 1: In all meetings members 
shall be entitled to one vote for each 
ten (10,000) barrels-or less daily output 
for which the required dues or assess- 
ments have been paid. 

Sec. 2: Any member may vote proxies 
properly executed, except in the election 
of the Chairman of the Board. 


ARTICLE XXI.—Dues 

Section 1: Dues are payable in ad- 
vance and the Secretary shall submit to 
members bills for the current year, as 
soon as convenient after April first of 
each year. If preferred, dues may be 
paid quarterly. The Treasurer or Secre- 
tary shall be authorized to draw a draft 
upon members for dues quarterly. 

Sec. 2: Members failing to pay dues 
within ninety (90) days from notice 
thereof may, at the discretion of the 
Directors, be suspended from further 
membership in the Federation. The Di- 
rectors, at their discretion, may restore 
such members to good standing upon 
the payment of amounts due the Fed- 
eration. 

ARTICLE XXII.—Reimbursement of Officers 
and Directors for Expenses 

Section 1: The Directors and Officers 
shall be reimbursed for legitimate trav- 
elling expenses incurred in attending any 
regular or called meetings, excepting 
Mass Meetings. 

Sec. 2: The travelling expenses of 
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Committees may, in the discretion of the 

Chairman of the Board, be paid out of 
the funds of the Federation. 

ARTICLE XXIII.—Amendments 

These articles may be altered or 

amended by a majority vote of the mem- 
bers present at any meeting. 
ARTICLE XXIV. 

These articles shall take effect imme- 
diately upon their adoption. 
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There was material strengthening in 
the market for bran and middlings, in 
both the Northwest and the Southwest, 
during the latter part of last week, both 
for spot and deferred. Inquiries were 
rather brisk, mills experiencing less, if 
any, difficulty in disposing of late May 
and June feed. Good inquiry was ap- 
parent for near-by and all-June, and bet- 
ter prices prevailed. 

Large mixers in the central states, also 
jobbers in that and eastern territory, 
were buyers, and more interest developed 
from small distributors, especially in the 
Southeast. 

Mills continued to operate on a very 
light schedule, and their offerings were 
very quickly absorbed. Opinion in the 
trade is divided as to the future trend 
in prices on bran and middlings. With 
the approach of the new crop season, 
and with a decline of about $6 per ton, 
the market being about $10@12 ton below 
the feed prices of the past year, a great 
many in.the trade feel that there will 
be no further heavy recession in prices. 

Demand during the week was rather 
active, bidding for June, July and Au- 
gust bran being on the basis of $19@ 
19.25, Chicago basis. Most of this was 
sold to eastern territory and mixers. A 
small amount of season bran was sold in 
Kansas City on the basis of $15@15.50, 
f.o.b., Kansas City, for season delivery, 
which is lower than the low point of the 
1923-24 crop. 

The early part of the week linseed oil 
meal was decidedly weak, but when 
crushers sold small quantities they imme- 
diately advanced their prices $1 per ton. 

Feed prices in the principal markets 
on May 24, and on the same date in 1923, 
all in 100-lb sacks, were as follows: 





1923 1924 

Minneapolis bran ........ $25.00 $17.25@17.75 
Pure wheat bran ........ 5.50 17.50@18,00 
Minneapolis middlings .,. 28.00 17.00@17.50 
Minneapolis rye feed .... 27.00 15.50@16.00 
Minneapolis flour midds... 31.00 21.50@23.00 
Minneapolis red dog .... 33.00 28.00@29.00 
BEE EE. 0 0 64:6. 00 00 tae 25.50 18,50@19.00 
Minneapolis old process 

Of] men) ...cccscoveses 38.00 37.00@37.50 
Minneapolis bran* ...... 34.50 25.50@26.00 
Minneapolis middlings*.. 34.00 25.50@26.00 
Minneapolis red dog* ... 42.00 38.00@40.00 
Duluth DAN .cvccicecocs 27.00 18.50@19.00 
Duluth middlings ....... 29.00 18.00@19.00 
Duluth flour middlings... 31.00 23.00@24.00 
Country mixed feed ..... 29.00 20.00@21.00 
Duluth red dog ......... 33.00 31.00@34.00 
St. Louis bran ....cese0. 27.00 19.00@19.50 


20.00 @ 20.50 
20.50 @ 21.50 
27.00 @ 28.00 
20.00@21.00 
11.00@11.50 


St. Louis brown shorts.. 29.00 
St. Louis gray middlings. 31.00 
St. Louis white middlings 34.00 
St. Louis mixed feed..... 29.00 
St. Louis oat feed ....... 15.00 


St. Louis alfalfa meal .. 27.00 21.00@28.00 
St. Louis fine white hom- 

SRY TOOG occccwsececcs 32.00 28.50@29.00 
Kansas City pure bran... 24.00 17.00@17.50 
Kansas City bran ....... 24.00 16.50@17.00 


Kansas City brown shorts 26.59 17.50@18.00 
Kansas City gray shorts. 27.00 18.50@19.50 
Kansas City red dog .... 25.00 25.00@26.00 
Philadelphia winter bran. 35.00 27.00@27.50 
Philadelphia pure bran ., 34.00 26.50@27.00 
Philadelphia spring bran. 33.00 25.50@26.00 
Philadelphia spring mid- 


GUNES ...cceeeseesees. 36.00 24.560@25.00 
Philadelphia red dog .... 40.00 33.00@36.00 


29.00 @31.00 
23.00 @ 24.00 
19.75 @ 20.50 
19.50 @20.50 


Philadelphia flour midds. 38.00 
Philadelphia rye feed ... 35.00 
WEENOED DOOR « pcccvscsess 28.00 
Milwaukee bran ......... 27.00 


Milwaukee middlings .... 30.00 19.50@20.00 
Milwaukee flour midds... 30.00 24.00@25,50 
Milwaukee red dog ...... 32.00 30.00@33.00 
Milwaukee rye feed ..... 29.00 18.00@19.00 
Milwaukee old process oil 

SOE ac dctvecrescvcces 42.50 37.50@39.00 
Cottonseed meal ........ 45.00 41.00@46.00 
Badger hominy feed .... 36.00 .....@31.50 
Amerikorn dairy ration... 44.00 .»- @40.50 
Badger stock feed ...... 32.00 «+» @26.00 
Reground oat feed ...... 15.00 --@10.00 


SPECIAL FEEDS 


Brewers’ dried grainst ..$..... $23.00@25.00 


Hominy feed* .......... 38.00 34.50@35.50 
Gees GOT kevccssccsce $7.16 cvs OE. 00 
Lake- 

Rate to Boston from— and-rail All-rail 
Minneapolis ..........- $8.30 $9.10 
SOUS eter varevecoeees 7.00 9.10 
i ME ak eee sd owen ees. cee 7.50 
PE GEN weave vcosse 8.90 9.70 
Milwaukee ....ccccccess 5.70 6:50 
*Boston. tChicago. 


J. W. Jouno. 
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Stocks of coarse grain in public elevators 
in Minneapolis, in bushels (000’s omitted): 


May 26 May 27 May 28 
9 


May 24 May17 1923 1922 1921 
Corn ... 503 804 17 1,415 153 
Oats ...1,531 2,090 6,126 17,739 7,946 
Barley... 197 177 373 231 707 
Rye ....7,002 7,183 3,913 217 21 
Flaxseed. 68 89 19 63 993 


Receipts of flaxseed for the week ending 
May 24, and stocks in store at Minneapolis 
and Duluth, compared with the correspond- 
ing weeks of 1923 and 1922, in bushels (000’s 
omitted): 

-—Receipts—. -—In store—. 
1924 1923 1922 1924 1923 1922 
Minneapolis. 54 108 72 68 19 63 
Duluth..... 33 57 9 ee 34 81 


Totals..... 87 165 81 68 53 144 

Receipts and shipments of flaxseed at Min- 
neapolis and Duluth, Sept. 1, 1923, to May 
24, 1924, compared with the corresponding 
period of the previous year, in bushels (000's 
omitted): 





-—Receipts—, --Shipments—, 
1923-24 1922-23 1923-24 1922-23 








Minneapolis ... 7,830 5,891 1,728 1,020 
Duluth ...ccecs 6,565 3,369 5,813 3,197 
Totals ..000+ 14,395 9,260 7,541 4,217 


Daily closing prices per bushel of No. 1 
flaxseed in Minneapolis and Duluth: 

Minneapolis -———Duluth 

Track Toarr. Track July Sept. 

May 20 ...$2.43 2.40 2.46 2.38% 2.14% 





~ 


May 21... 2.40 2.38 2.43% 2.38% 2.13% 
May 22... 2.39% 2.38% 2.44 2.39 2.13% 
May 23... 2.38 2.37% 2.45 2.388% 2.13% 
May 24... 2.39% 2.39 2.47% 2.40 2.15% 
May 26... 2.41% 2.40% 2.50% 2.40% 2.16% 


DULUTH-SUPERIOR 

Both local and outside demand is still 
slow, with new business light in volume. 
One mill has been able to sell its output 
and keep in operation, but the other has 
booked only a small business and is not 
very hopeful as to the outlook for the 
remainder of the crop year. 

The durum mill reports the receipt of 
a few offers, but no new or general in- 
terest. The inquiry resulted in the dis- 
posal of a few cars, but things generally 
are at a standstill, this being especially 
true of eastern territory. The trade 
seems to be overbought and keeping out 
of the market. No. 2 semolina is quoted 
at 354@3%c per lb in 98-lb cottons, 
f.o.b., mill, and durum patent 1,¢ less. 

Nominal prices, May 24, at Duluth- 
Superior, f.o.b., mills, per barrel, in 98-Ib 
cottons: 


1924 1923 


Family patent ....... $6.55@6.80 $6.55 @6.80 


Bakers patent ....... 6.30@6.55 6.30@6.55 
First clear, jute ...... 4.75@5.00 6.55@5.80 
Second clear, jute ... 3.25@3.65 3.90@4.05 


The week was a poor one in the rye 
flour market. Demand from outside has 
dried up completely, and the mill is not 
getting an inquiry. It has therefore had 
to depend entirely on local purchases. 
Mill prices were as follows: pure white, 
$4.45; No. 2 straight, $4.25; No. 3 dark, 
#3; No. 5 blend, $4.55; No. 8 rye, $3.65. 

Output of Duluth-Superior mills for 
the week ending May 24, with compari- 
sons: 


Flour Pet. of 
output § activity 
RE DEO: cawacccceesasens 16,745 45 
Previous week ..... Terese | 35 
.. 2 Seer eee 15,855 43 
TWO FOOTS BHO ..cccccccses 11,740 32 


The millfeed market is quiet, sales be- 
ing mostly for prompt shipment. Buyers 
seem to feel that the market has about 
reached bottom. 

Mills paid full prices early for choice 
cars of wheat to fill their requirements, 
but later, when the offerings of this class 
thinned out, they dropped the top figure 


on spreads. In spring the offerings ap- 
peared negligible, and trade entirely in 
keeping. 


Under pressure and lacking effective 
buying power to check the early slumpy 
action, flaxseed futures registered a 
mixed break, running from 2%c in Octo- 
ber to 65¢c for the current contract. At 
the bottom level, buyers advanced quota- 
tions, which led to a slowing down in both 
interest and trading, with most of the 
limited dealings credited to July. Prices, 
however, hardened, and slowly worked 
upward. Shipments were light, and stocks 
increased 19,441 bus on the week. 

The chartering of four boats for load- 
ing approximately 800,000 bus corn for 
delivery at Chicago was an outstanding 
feature. Two of the boats, carrying 
393,000 bus, have cleared; the others will 
load early this week and depart imme-" 
diately, so as to make delivery this 
month. The stuff is to to Armour & 
Co., and it is underst is to fill May 
contracts in that market. The announce- 
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ment of the movement did not appear to 
have any decided effect on the market. 

Several large-sized boatloads of rye 
were taken out, apparently to fill export 
sales, and stocks decreased moderately. 
The futures showed more life, with the 
price tendency firmer. Business picked 
up in the July delivery, but otherwise 
appeared slow. 


NOTES 


C. T. Mears, of the Itasca Elevator 
Co., was in Minneapolis May 26. 

The Phillipps home bakery, to be 
erected at 4702 East Superior Street, 
will cost $9,000. 


G. H. Morris, of the Russell-Miller 
Milling Co., Minneapolis, visited the Oc- 
cident Terminal Co. offices here May 26. 


Flour is moving in and out at about 
the expected rate, decreasing and in- 
creasing according to the movement of 
boats. During the week ending May 24 
the movement fell off somewhat. 


Mill buyers were. practically out of the 
market for durum wheat on May 26, 
leaving elevators to take the offerings. 
The latter paid top prices for choice 
cars, and on all stuff held generally at 
the quoted basis. The inside figure on 
No. 1 mixed dropped 3c, and No. 2 Ie, 
as the offerings carried considerable red. 


Only an occasional charter for grain 
to go out by boat is made. On May 26, 
2c per bu on wheat, Duluth to Buffalo, 
was paid, and it was reported that ship- 
pers were asking for space for early 
June loading at a lower rate. Some ton- 
nage for June movement is said to have 
been chartered. Big carriers are having 
trouble in getting full loads, the business 
now being done running to rather small 
lots. 

F, G. Carson. 


Duluth-Superior Grain 


Stocks of coarse grain, May 24, at Duluth- 
Superior elevators, with comparisons, in 
bushels (000's omitted): 

7—Domestic——, -—-—Bonded——, 

1924 1923 1922 1924 1923 192 
. 8,237 90 1,897 eas ove 
GOES .csese 202 584 3,914 11 60 


Rye .......6,212 9,636 1,057 5 95 ee 
Barley .... 67 498 1654 9 127 33 
Flaxseed .. < 34 81 + ee ee 

Daily closing prices of dark northern 


wheat on track, in cents, per bushel: 
May No. 1 No. 2 No. 
17.. 112% @129% 112% @122% 110% @117% 
19.. 112% @129% 112% @123% 110% @117% 
20.. 112 @129 112 @122 110 @117 
21.. 112% @129% 112% @122% 111% @117% 
22.. 111% @126% 111% @119% 109% @116% 
23.. 113% @128% 113%@121% 111%@118% 
24.. 113% @128% 113% @121% 111% @118% 
Daily closing prices of wheat futures, in 
cents, per bushel: 


Spring ——Durum——, 
May May July Sept. 
May 17 .. -»» 114% 117% 118% 107 
May 19 ........ 114% 116% 113 105% 
ge ee 114 114% 112% 104% 
2. -.. 114% 114% 113% 105% 
2 aaa 114% 114% 118% 106 
Se Ge sevccses SEO 114% 114 106% 
Be OO éutevcen 115 114% 114% 106% 


Daily closing prices of durum, in cents, 

per bushel: 
--— Amber durum—, 

No. 1 No. 
17... 117% @120% 115% @120% 115% 113% 
19... 117 @120 115 @120 115 113 
20... 116% @119% 114% @119% 114% 112% 
21... 117% @119% 115% @119% 115% 113% 
22... 117% @118% 115% @118% 115% 113% 
23... 116 @119 114 @119 114 112 

- 116% @118% 114% @118% 114% 112% 
Daily closing prices of coarse grains, .in 
cents, per bushel: 


-Durum— 


Corn Oats Rye Choice 

2 yellow 3 white No. 1 barley 

May 17... 74% 44% @45% 65% 564@72 
May 19... 75 44% @45% 64% 54@72 
May 20... 75% 44% @45% 65 54@72 
May 21... 75% 445% @45% 66% 54@72 
May 22... 75% 44% @46% 67% 54@71 
May 23... 75% 44% @46% 67% 564@71 
May 24... 75% 445% @46% 68% 54@71 


Receipts and shipments by weeks ending 
Saturday, in bushels (000’s omitted): 

-—Receipts——, ——Shipments—, 

Wheat— 1924 1923 1922 1924 1923 1922 








Spring .... 230 54 49 73 #402 211 
Durum .... 312 771 479 671 2,046 1,384 
Winter .... 4 ee ee ea ee 
Totals .. 546 825 6528 744 2,448 1,595 
COPE ccccce 164 e6 322 887 199 1,316 
GOED cccccs 83 6 1655 392 -» 675 
Bonded... 7 18 ee oe Te ee 
RPO os ccoce 428 297 338 974 1,275 360 
Bonded... .. 7 <a es s% es 
Barley .... 11 31 41 80 
Bonded... os 57 71 oe ee ee 
Flaxseed .. 33 57 9 8 56 44 
Flaxseed prices, per bushel: 
lose——, 
Opening May 26 


Mayi19 High Low May 24 
May ..$2.48% $2.48% $2.42% $2.46% $2.86% 
July .. 2.39% 2.40 2.37 2.40 2.71 
a . 2.15 2.15% 2.13 2.15% 2.61% 
SE. ce cece 


2.13 2.11% 2.12% 2.41% 


DULUTH-SUPERIOR WHEAT STOCKS 
Duluth-Superior wheat stocks, May 24, and 
receipts by weeks ended Saturday, in bush- 

els (000’s omitted): Receipts by 
7~ Wheat stocks—, ———grade—— 








1924 1923 1922 1924 1923 1922 
bus bus bus cars cars cars 
1,2dkn } 
1,2nor f§ 319 118 76 60 15 8 
3dkn t 
3 nor § 226 9 28 20 Ss 15 
All other 
spring .. 652 1,821 204 30 2 17 
1,2 am dal 
1,2 dur f§ 648 2,079 240 57 179 76 
3amd 
3 dur § 250 ss oa 46 
All other 
durum ..1,465 3,772 1,263 114 234 133 
Li... 7 2 6 6 1 5 
Mixed ..... os oe oe 75 70 193 
Totals ..3,567 7,801 1,817 408 635 447 





AUSTRALIA 

MeExpourne, Victoria, April 21.—There 
have been indications, lately, of a further 
reaction in the rates of freight for wheat 
and flour to over-sea ports. Tonnage is 
now available to a greater extent than 
in the first three months of the year, 
when fairly heavy shipments of wheat, 
wool, and to a smaller extent flour, had 
to be dealt with. Consequently, ship- 
owners have had to readjust their rates, 
and steamers for the carriage of wheat 
have been fixed at 33s 9d, and the official 
quotation for flour parcel freight has 
been 30s per ton. 

Possibly the lower rates for transport 
have accounted for Victorian millers en- 
gaging in an extensive trade in flour 
oversea. The additional commitments in 
this respect have been heavy, and a num- 
ber of mills have orders which, it is 
expected, will keep their plants running 
full time for the next two months. 

A bright feature of the wheat market 
in New South Wales recently has been 
the over-sea inquiry for flour. Exporters 
have been quoting up to £10 5s per ton, 
f.o.b., Sydney, sack basis. Some millers 
are said to be fully booked with orders 
for May delivery. Millers’ limits for 
parcels of wheat for prompt delivery are 
about 4s 844d per bu, ex-truck. 

Since the beginning of the shipping 
season, Dec. 1, the quantities of wheat 
and flour, in bushels and short tons re- 
spectively, dispatched from the several 
exporting states of the commonwealth, 
have been as follows: 


WHEAT 
1921-22 1922-23 1923-24 
South Aus.... 14,342,111 9,497,911 15,649,983 
Victoria ..... 15,598,990 6,327,693 7,378,896 
N. 8S. Wales 8,027,969 251,526 1,905,028 
W. AUB. 2.00. 5,783,817 4,895,228 6,819,063 
Queensland .. SEO,36F « ccvance§ * ceeece 








Totals ..... 44,482,154 20,972,358 31,752,970 
FLOUR 

1921-22 1922-23 1923-24 

South Australia ..... 16,902 25,554 19,861 
WHOCNTEE osicaccvsese 40,147 56,584 62,714 
New South Wales ... 31,187 27,888 41,750 
West. Australia ..... 21,256 16,721 22,718 
TOtals wccccccccece 109,492 126,747 147,043 


WHEAT TRADE WITH THE EAST 


About the time the harvesting of the 
latest wheat crop in Australia was begun 
there was a decided feeling of uncer- 
tainty regarding the prices likely to be 
realized for the grain. The heavy sur- 
plus stocks in the United States and in 
Canada, and the favorable crop pros- 
pects in the southern hemisphere, caused 
growers generally to believe that they 
would have to accept lower prices than 
they had been receiving for some time. 

As a matter of fact, however, the bulk 
of the exportable surplus has been dis- 
posed of at very satisfactory figures, 
and both growers and merchants have 
been agreeably surprised with the results 
obtained. The demand still continues 
fairly strong, and the outlook gives lit- 
tle, if any, cause for anxiety. 

One of the most pleasing features of 
the season has been the absorption of 
large quantities of wheat by Japan and 
China. Indeed, it is held that, but for 
the extensive outgoings in those direc- 
tions, the prices realized in Australia 
would have been much below those which 
have ruled. China purchased exception- 
ally large quantities of Australian wheat 
this year, compared with former years, 
and Japan demonstrated emphatically 
that the consumption of wheat in that 
country is expanding. The feeling among 
the trade in the commonwealth is that 
Japan’s wheat requirements will increase 
annually, and that Australia should have 
the major share of the trade. 

Cuartes J. Matruews, 
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MR, DOOLEY DISCUSSES IDENTIT\ 


“What I'd like to know,” says \tr. 
Dooley, “is who is this bye MacNary 
who’s makin’ all uv the thruble about the 
farmer lads an’ wantin’ t’ give thim the 
little we’ve laid by through toil an’ «b- 
stinince. Is he of the auld sod or is 
he not?” 

“He is not,” says Hogan, “I don't 
know if I know him at all, but the Irish 
don’t give it away that aisy.” 

“All sp says Mr. Dooley, “I sve 
ye muffed that wan. Try anither. Wj, 
d’ye think, is the Honourable Hogi? 
He’s a pal of Mack, an’ the two of thin 
thrain togither in the legislachure.  ‘/‘|| 
me that an’ if he’s a kinsman of yer 
fambly.” 

“I’m that surprised at ye,” says Hogi. 
“[’ve no kinsman runnin’ about with 
MacNarys that’s unbeknownst to 10 
body. He’s none uv mine, an’ if y:'|! 
show me to the bye I'll tell ’im ». 
What’s it all about?” 

“Well,” says Mr. Dooley, “that I dov't 
know. It’s in the papers that these two 
byes is stickin’ togither an’ workin’ t)):t 
haard, an’ nobody knows what they re 
tryin’ to do or if they'll do it or not. 
One seems to want to be Santa Claus ‘1’ 
the ither uv thim the Fairy Princess.” 

“Do they look the part at all?” asks 
Hogan. 

“They do not,” says Mr. Dooley, “! 
know that, though I haven’t seen thii.” 

(With apologies.) 


IN SCOTLAND S8TILL—THE UNIVERSAL CURE 
A dominie fresh wp from London 


town 
Within the Cabrach came to sett: 


down, 
And on the Sunday after he arrived 
To get some information he con 
trived— 
a the ways and customs of th: 


So to a neighbor farmer thus |: 
spoke: 


“How far away may be the neares! 
kirk?” 

“Four lang Scots miles beyond the mi!!- 
er birk.” 

“And how far off might a physician be*” 

“Sax miles, I fancy, as the craw may 
flee.” 

“Dear, dear, how awkward—what if onc 

t ill?” 

ss ty a glass of whuskey frae tli 
still.” 

“But if a glass don’t cure him what | 
done?” 

“We simply try him with another one’ 

“And if with two he may not better be*” 

“Why then—of course—his friends allvv 
him a 

“But three or four—su e they fail 
what then?” ses 4 

“We fill him fu’ and bed him syne, 5° 
ken.” 

“But should improvement still be nv! 
assured ?” 

“Then he can lie and drink until he’s 


cured. 
“Yes, yes, but if with even such a ‘spre: 
No changing for the better you ma 
see?” 
“Ah, weel, if whuskey winna cure tl 


man 
When it is gi’ on sic a kin’ly plan, 
It’s best for him, as weel as for us a’ 
That sic a specimen should slip awa’.” 
—Anon 
* # 

The United States has got into a diplo- 
matic tangle with Spain over an embargo 
on Malaga grapes, on account of their 
carrying into this country what is known 
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as the Mediterranean fly. If it is any- 
thing like its cousin, the moth, keep it 
gut! 
Quack. 
* - 
IN A BAKERY 
“Two cents more, little girl. Bread’s 
ne up since yesterday.” 
“Then give me a yesterday’s loaf.” 
—Le Ruy Blas (Paris). 
* 


ROAST "EM ALIVE 


The flour mill moth was telling 

His friends and neighbors true, 
Of al! the odors, smelling 

Fresh bread’s the worst he knew. 


He managed ’twixt the break rolls, 
He wiggled through the silks, 

He did not mind the fume bowls 
Nor baker’s watered milks. 


He neighbored with the yeast germs; 
Built homes in millers’ sox; 

He’d just concluded peace terms 
Wit! ‘lectric bleachers’ shocks. 


“But cing baked by bakers, 
Exterminates our race; 
These white capped undertakers 
Maintain a hellish place!” 
A. W. E. 


* # 


BRIGHT PUPIL 


Te her: “Can any one tell me how 
mace oni is made?” 

Jonny: “First you take a big long 
hole, and then you wrap some dough 
around it.’ —The Progressive Grocer. 

” ” 


Puiron: “Waiter, there is sand in this 
bread.” 
Waiter: “Yes, sir. That’s to keep the 
butter from slipping off.” 
—Wayne Winner. 
* #*# 
GooD-BY 
Liza: “An’ don’ yo’ come back here till 
yo’ gets yo’ a job.” 
Rastus: “All right. An’ don’ you’ 
blame me if yo’ nevah sees me no mo’.” 
—American Legion Weekly. 


According to Professor Bramer a mar- 
ried native of the cannibal island of 
Hauita always devours his wife’s mother 
the day after his marriage. This, in 
our opinion, is carrying the mother-in- 
law joke a little too far. —Punch. 

* * 
_ “The doctor ordered me t’ stop drink- 
ing.” 

“I’m thinking you’re nae looking so 
weel, Sandy.” wid : 

“Aye, I just had to refuse a drink!” 

—Judge. 


THE NORTHWESTERN MILLER 


HIGH GRADE SALES EXECUTIVE WANT- 
ed by leading manufacturer of bakers’ 
machinery at Philadelphia office, to handle 
business in eastern Pennsylvania, southern 
New Jersey, Delaware, Maryland and Vir- 
ginia; send particulars of past experience, 
references, salary desired, etc. Address 
“Executive,” care Northwestern Miller, 108 
South LaSalle Street, Chicago. 


MISSOURI-ARKANSAS 
SALESMAN WANTED 


We have an opening for a first class, 
high grade man to cover part of 
Missouri and Arkansas territory for 
us. One who knows the territory 
will be given preference. Applicant 
to be considered must be experienced 
and have exceptional record. We 
furnish a high grade flour and strong 
backing from the mill. Will have no 
trouble agreeing on salary with the 
right man. Address Moore-Lowry 
Flour Mills Co., Kansas City, Mo. 





LARGE MIXED FEED MANUFACTURER 
with some good established trade is desir- 
ous of securing a live-wire representative 
on a straight but liberal commission basis 
in New York state; do not reply unless you 
can sell quality goods and give our ac- 
count proper and constant attention to the 
exclusion of all other competitive lines; 


this is an opportunity for the right man to. 


make some real money. Address 1941, 
care Northwestern Miller, Minneapolis. 





AS ASSISTANT TO MANAGER OR SALES 
manager large mill or sales manager small 
mill; three years charge accounting de- 
partment 1,500-bb!l mill; five years’ sales 
experience in the field deliberately sought 
as means to acquire first hand knowledge 
flour merchandising; this experience is 
backed by 14 years’ executive experience 
in another line; 42 years old, married; 
best references; available immediately. 
Address 979, care Northwestern Miller, 
Kansas City, Mo. 





SALESMAN PAST 40, WITH EXPERIENCE 
and ability to obtain business, wants con- 
nection with northwestern or southwestern 
mill for New England states, including 
Boston; 10 years’ acquaintance with bak- 
ers and jobbers; having practical bakeshop 
experience, can handle bakers success- 
fully; over four years was connected with 
one of the largest northwestern flour mills 
of Minneapolis; am married; _ prefer 
straight salary or salary and commission; 
satisfactory reference. Address 1930, care 
Northwestern Miller, Minneapolis. 








MISCELLANEOUS 








FOR SALE—ONE SET SLIGHTLY USED 
packing machines, bottom sealer, top 
sealer, weigher, good as new. Cc. H. 
Bacher, 709 N Third St, St. Joseph, Mo, 


927 





Terminal Elevators 
For Sale 


Trustee in Bankruptcy offers at 
private sale the two terminal ele- 
vators of Merriam & Millard Co. 


Elevator ‘A,’ Missouri Pacific 
trackage, Omaha, Neb., sprin- 
klered, capacity 600,000 bus, fully 
equipped. Court appraisal, build- 
ings $97,000, ground $46,000; total, 
$143,000. 


Elevator “C,’’ Burlington, Rock 
Island and North Western track- 
age, Council Bluffs, Iowa; capacity 
125,000 bus. Court § appraisal, 
buildings $49,000, ground $5,000; 
total, $54,000. 


If interested, write Gorton Roth, 
trustee, 618 Omaha Grain Ex- 
change, Omaha, Neb. 








WANT LIVE WIRE BROKER REP- 
resentative to sell our strong bakers 
patent and choice short patent Kansas 
hard winter wheat flours in the New 
England states. Address 978, care 
Northwestern Miller, Kansas City, Mo. 


BAGOLOGY 


Bag Manufacturers of 
Thirty Years’ Experience 


Tue CLevetanp-Axron Bac Co. 
Cleveland, Ohio 





SITUATIONS WANTED 








EXPERIENCED SALESMAN WANTS TO 
represent mill with some following in Iowa 
territory. Address 1943, care Northwestern 
Miller, Minneapolis. 


AS SUPERINTENDENT OR HEAD MILLER 
in 500-bbl or larger mill; understand mill- 
ing hard and soft wheat, rye and corn; 
best of references. Address 1934, care 
Northwestern Miller, Minneapolis. 


CHEMIST WITH EXCELLENT RECORD 
and past results desires change Aug. 1 or 
sooner; able to demonstrate; mill around 
2,000 bbls capacity, West or Canada pre- 
ferred. Address 1935, care Northwestern 
Miller, Minneapolis. 








YOUNG MAN, 21 YEARS OLD, MILLER BY 
trade, would like to get work in United 
States; is willing to work to pay back 
amount advanced for ticket. Write Ger- 
man to Friedrich Schultheis, Schriesheim 
by Heidelberg, Baden, Germany. 


COMPETENT, EXPERIENCED GRAIN 
man desires position as manager grain de- 
partment with reliable mill; has special- 
ized in milling wheats; present employed; 
references furnished. Address 1929, care 
Northwestern Miller, Minneapolis. 











PRACTICAL BREAD BAKING DEMON- 
strator, well known in 18 states, wishes to 
get with a flour mill; now superintendent 
in a seven-oven shop; wishes to get back 
on the road; best references. Address 1936, 
care Northwestern Miller, Minneapolis. 








Special Notices 





The rate for advertisements in this de- 
Partment is 20 cents per line (seven words 
to the line); minimum charge, $1. 

For the benefit of those out of a position, 
advertisements of Situations Wanted will be 
accepted at one half the above rate, 10 cents 
per line (seven words to the line); minimum 
charge, 50 cents. 

Display” advertisements will not be in- 
ser‘-d at the line rate, but will be charged 
for at the rate of $4 per column inch. 

_Only advertisements entitled to Special 
Notice classification will be accepted for 
publication herein, 

Advertisements under this heading are 
transient and the advertiser’s responsibility 
is not rily v hed for by The North- 
western Miller, 

Copy for advertisements in this depart- 
ment must reach us by Saturday to appear 
in the issue of the following Wednesday. 

ash should accompany all orders. 











HELP WANTED 








TEXAS SALESMAN WANTED 


We want the best available flour 
salesman to cover the southern half 
of Texas. We have a fairly good 
established trade in that state and 
want’a man who not only can hold 
what we have but can increase the 
business on very high grade flour, 
with splendid backing from the mill. 
This is an exceptional opportunity 
for the right man. Please give full 
particulars about yourself when you 
write. Address Wichita Flour Mills 
Co., Wichita, Kansas. 








AN EXPERIENCED FLOUR SALESMAN 
would like position; acquainted in Indiana, 
southern Ohio and western Pennsylvania; 
have good bakers’ trade; single; can give 
references or bond; small salary and com- 
mission. Address 977, care Northwestern 
Miller, Kansas City, Mo. 


MAN WITH LIFE-TIME EXPERIENCE 
selling flour, feed and cereals in Ohio de- 
sires to represent some hard winter wheat 
mill in territory mentioned; feel sure that 
if price and quality are right can get 
results. Address Box M, care Northwest- 
ern Miller, 545 Ohio Bidg., Toledo, Ohio. 








AS HEAD MILLER IN MILLS FROM 100 
to 300 bbis capacity; have had life-time 
experience and up with the times in mill- 
ing, exchange and merchant milling; good 
millwright, have my own tools; can fur- 
nish first class reference as to character 
and ability. Address 1942, care North- 
western Miller, Minneapolis. 





AS HEAD MILLER IN MILL OVER 300 
bbls capacity; am middle-aged, married, 
21 years’ experience in large and small 
mills; four years with one of the most 
up-to-date large mills in Southwest; can 
come on short notice; good references. For 
more information address 1926, care 
Northwestern Miller, Minneapolis. 





AS SUPERINTENDENT-HEAD MILLER IN 
mill up to 5,000 bbis; thoroughly familiar 
with all kinds of wheat, also rye, milling; 
wish to connect myself with reliable firm 
which is in need of a capable miller hav- 
ing the ability to handle men with good 
results; can furnish the very best of rec- 
ommendations. Address 1940, care North- 
western Miller, Minneapolis. 





WHO WANTS AN OHIO SALESMAN WHO 
has successfully represented a 1,500-bbi 
spring wheat mill for over 10 years? Said 
mill will highly recommend him, and state 
that any mill will look a long time to find 
a man who can represent them as suc- 
cessfully as he can; to any one interested, 
a satisfactory reason given for wishing a 
position by Aug. 1. Address 1938, care 
Northwestern Miller, Minneapolis. 





FOR SALE CHEAP 


TERMINAL ELEVATOR 
Completely equipped with CLEANERS and 
CORN DRYER. Sprinklered throughout. 
Active and in good repair. Owner retiring. 
G. E. GEE GRAIN CO., Minneapolis 








Northwestern Milling Equipment 
0. 


1600 East Lake Street 
MINNEAPOLIS, MINN. 








Self-Rising Flour 


Best Made With 


VICTOR 


PHOSPHATE 
Victor Chemical Works 


New York CHICAGO St. Louis 
Nashville 








cordingly. 


as confidential. 


503 Seneca Street 





WANTED 


BRANCH MANAGER 
FOR NEW ENGLAND STATES 


The man we want must be a real business 
getter with a record to prove it. He must be 
thoroughly familiar with the territory and 
both baking and grocery trade. He must be 
experienced in handling a sales organization 
along lines to insure results. 


We have a well established business and repu- 
tation and the right man can greatly increase 
the business. If you can deliver in accordance 
with the preceding, the position will pay ac- 


In writing, give particulars as to age, previous 
employment, experience, 
salary expected. Your letter will be treated 


Hecker-Jones-Jewell Milling Co. 


qualifications and 


BUFFALO, N. Y. 
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LEADING MILLS OF THE SOUTHWEST 


The Northwestern Miller believes the following firms to be thoroughly reliable and responsible. 
No others will knowingly be advertised by it. 








J. H. Moore, President G, M. Lowry, Secretary AnpbREW Situ, Sales Manager 





| 


“Kansas 
Expansion” 





Eastern Representatives 


Ideal for Those Seeking 
F. N. BuURRALL, JESSE ©, STEWART Co., 


General Eastern Representative, 708 Goff Bidg., Clarksburg, W. Va. Lar e Bread j ield 
Peoples Bank Building, Buffalo, N. Y. Harry E. Wuire, 
FurRPHY BROKERAGE Co. Produce Exchange, New York City, N. Y. 
1345 Frankford Ave., Philadelphia, Pa. FRANK K. HATFIELD, 
Jesse C. STEWART Co. 131 State St., Boston, Mass. 
Aiken Ave. & Penn. R. ; = Pittsburgh, Pa. J. H. Kina, (New York State) Utica, N. Y. 
ELLIOTT BROKERAGE Co., Bluefield, W. Va. 
Pacific Coast Representative 
J. H. Knox, Baldwin Park, Cal. 
South n Rep or ives 
B. F. PARKER, Atlanta, Ga. Cuas. M. Britt Co., Asheville, N.C. 


-_ [HE WICHITA FLOUR MILLS CO. 


WICHITA. KANSAS 


CAPACITY 2500 BARRE 
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Golden Rod | a, j 
FLOUR - 6 “Plainsman 


P. 
A strong flour, especially — 


” 
dapted for bakers’ use. x ff . FE 
Milled eon dark Pusher 5 + Ovencraft - S ‘ our 





wheat. Special Bakers 


Patent 


The Robinson Milling 


SALINA Co. KANSAS 





Hays City Flour Mills 
Hays City, Kansas 








Hoyland Flour Mills Co. 


1,200 Barrels KANSAS CITY, MO. 




















“RED TOP” oe Sy 
a Distinctive Brand 


A combination that cannot fail to build up a permanent, 
substantial flour business for both jobber and retailer. 








A real short patent from the best Kansas wheat. 





AUNT JEMIMA MILLS COMPANY St. Joseph, Missouri 

















